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MORE SPECIFIC “IMPORTANT SAFEGUARDS” ARE LOCATED BE¬ 
FORE THE OPERATING INSTRUCTIONS OF EACH ATTACHMENT. 

When using electrical appliances, basic safety precautions should always 

be followed, including the following: 

1. Read all instructions. 

2. To protect against risk of electric shock, do not put motor base in 
water or other liquid. 

3. Close supervision is necessary when any appliance is used by or 
near children. 

4. Unplug from outlet when not in use, before putting on or taking off 
parts, and before cleaning. Do not attempt to remove or replace at¬ 
tachments with the motor operating. 

5. Avoid contacting moving parts. 

6. Do not operate any appliance with a damaged cord or plug, or after 
the appliance malfunctions or is dropped or is damaged in any man¬ 
ner. Return to the nearest authorized service facility for examination, 
repair, or electrical or mechanical adjustment. 

7. The use of attachments not recommended or sold by the manufac¬ 
turer may cause fire, electric shock, or injury. 

8. Do not use more than one attachment at a time. 

9. Do not use outdoors. 

10.Do not let cord hang over edge of table or counter, or touch hot 
surfaces. 

11 .Never leave appliance unattended while it is operating. 

SAVE THESE INSTRUCTIONS 

“The maximum rating as marked on the Unit is based on the attach¬ 
ment that draws the greatest load. Other recommended attachments 

may draw significantly less power.” 



Milwaukee. Wisconsin S3217 

An Allegheny International Company 
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INTRODUCTION 




IT’S A BLENDER 

Attach Blender container to motor base 
and the exclusive “Controlled Power” fea¬ 
ture lets you process food to the exact 
consistency you want. Controlled cycle 
blending adds extra versatility for superb 
creations. 


IT’S A MIXER/DOUGH MAKER 

Snap a mixer arm and attach beaters or 
dough hooks. The “Controlled Power” 
mixer easily handles all mixing jobs from 
the lightest meringues to the heaviest 
bread dough. 


IT’S A GRINDER 

Snap on mixer arm, attach grinder, and 
the meat and food grinder powerfully cuts 
without tearing, mashing or stringing. 


IT’S A SLICER/SHREDDER/ 

SALAD MAKER/FRENCH - 

FRY CUTTER 

Attach Salad Maker to motor base and 
find the easiest way to slice and shred, SSr^ 

even make French Friesl ■H 

(NOTE: This unit not included with all ■■■■ 

models. Available as accessory for mod- 
els without. See page 114 for other ac¬ 
cessories available.) 

NOTE: THIS UNIT IS DESIGNED 
FOR HOUSEHOLD USE ONLY. 





















THE "MOTOR BASE" 
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The Motor Base consists of 3 parts: (1) The 
container holder for attaching blender, mixer 
arm, salad maker and optional accessories to 
motor housing. (2) The motor housing and 
turntable base. (3) The motor control panel. 

Everything you process with this unit begins 
with the Motor Base. 

The motor housing contains a solid-state, 
governor-controlled, multi-speed motor. When a speed is selected, the solid-state governor 
control maintains the desired speed automatically, compensating for the changing loads of 
the various accessories. The “free-floating” drive shaft feature helps to reduce noise and 
wear by permitting the drive shaft to move slightly from side to side. 

The speed of the motor is controlled by the rotary knob in the upper right-hand corner of the 
control panel. Turning the knob to the right increases the speed. The 3 pushbuttons on the 
lower portion control the action of the motor. The button marked “PULSE” activates the 
motor only as long as the button is held in. This feature is used only for the blender opera¬ 
tions. The “ON” button is used for continuous running. The “OFF” button shuts the motor off. 
NOTE: For blender operation, speeds are indicated in words. For mixer and salad 
maker operations, speeds are indicated in numbers. 

CARE AND CLEANING 

UNPLUG BEFORE CLEANING. 

MOTOR BASE: NEVER IMMERSE THE MOTOR BASE IN WATER. The housing can be 
cleaned with a damp cloth. 

BLENDER: Blender container parts are corrosion-resistant, sanitary and easily cleaned. 
Before first use and after every use, separate container parts (items 1 -6) and clean thor¬ 
oughly in warm, soapy water, then rinse and dry well. DO NOT WASH ANY PARTS IN AN 
AUTOMATIC DISHWASHER. Periodically check all parts before reassembly. 

If the processing blades are stuck or difficult to turn, DO NOT USE BLENDER. Check by 
carefully turning the blades in a counterclockwise direction (opposite edges are sharp). 
Blades should turn freely. 

If the glass container is chipped or cracked, DO NOT USE BLENDER. Further use could 
result in the container breaking during use. 

Use only Oster recommended replacement parts available at an authorized service facility or 
the factory. 

USE OF DAMAGED OR NON-RECOMMENDED PARTS COULD RESULT IN A SEVERE 
PERSONAL INJURY AND/OR DAMAGE TO THE BLENDER. See page 5 for proper con¬ 
tainer assembly and user instructions. 

MIXER/DOUGHMAKER: Wipe housing with a soft, damp cloth. Do not immerse arm or 
turntable in water. Beaters, dough hooks and bowls are dishwasher-safe, but beaters and 
dough hooks should be dried immediately after cleaning. 

FOOD GRINDER: All parts must be clean so they will fit together snugly to provide the 
proper cutting action. Wash parts in hot, soapy water. Rinse and dry thoroughly. DO NOT 
WASH ANY PARTS IN AN AUTOMATIC DISHWASHER. Use a brush to remove food from 
hard-to-reach areas in grinding discs and hopper. IMPORTANT: Using a clean, lint-free 
cloth, thoroughly dry the grinding disc and cutting blade after washing. Allow to stand over¬ 
night to air dry. Store in an airtight wrap such as plastic or foil to protect from moisture. 

SALAD MAKER: Wash all parts in hot, soapy water. DO NOT WASH ANY PARTS IN AN 
AUTOMATIC DISHWASHER. 

The motor base, mixer/doughmaker arm and other moving parts are permanently lubricated 
and never need oiling. 

ANY OTHER SERVICING SHOULD BE PERFORMED BY AN AUTHORIZED FACILITY. 

V___ J 












DLENDER IMPORTANT SAFEGUARDS 


When using electrical appliances, the safety precautions in the General 

Important Safeguard section and the following safety precautions should 

always be followed. 

1. Read all instructions. 

2. Avoid contacting moving parts. Keep hands and utensils out of con¬ 
tainer while blending to prevent the possibility of severe personal 
injury and/or damage to the blender. If scraping, folding, etc. is neces¬ 
sary, turn the blender “OFF” and use a rubber spatula only. 

3. The use of attachments, including canning or ordinary jars, agitators 
or processing assemblies, or sealing rings not recommended by the 
manufacturer, can result in malfunction and cause injury to the user 
and/or damage to the blender. 

4. Blades are sharp. Handle carefully. 

5. To avoid injury, never place cutting blades on base without jar properly 
attached. 

6. Screw on container bottom firmly. Injury can result if moving blades 
accidentally become exposed. If the container should turn when the 
motor is switched “ON,” switch “OFF” immediately and tighten con¬ 
tainer in threaded container bottom. Always hold container while 
processing. 

7. Always operate blender with cover in place. 

8. When blending hot liquids, remove the feeder cap from the two-piece 
cover. Always begin processing hot liquids at the lowest speed setting 
to prevent spillage from the center opening and possibly causing 
burns. 

9. Do not blend hot liquids in “Mini-Blend” containers. 


SAVE THESE INSTRUCTIONS 


_ / 
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COVER 

The Cover for your blender consists of two parts, the 
plastic Feeder Cap (1) and the vinyl Cover (2). The 
Cover is self sealing and is made of vinyl and resistant 
to absorption of odors and stains. The Feeder Cap is 
removable for use as a measuring cap and provides an 
opening for the addition of other ingredients. 


CONTAINER 

The 5-cup Container (3) for the blender is graduated for 
easy measurement and is molded of heat and cold 
resistant material. The convenient handle and pouring 
lip permit easy removal of liquid mixtures, while thicker 
mixtures are more easily removed through the bottom 
opening. 


1 — w 



AGITATOR OR PROCESSING 
ASSEMBLY 

Consists of three parts: (4) a Sealing Ring of neoprene 
used as a cushion between the Container and the 
Agitator; (5) Agitator of high-grade stainless steel; (6) a 
threaded Container Bottom. 


MOTOR AND MOTOR BASE 

The powerful multi-speed motor is the heart of the 
appliance and designed just for this unit. It is completely 
enclosed within the housing. 

The Blender motor uses a “free-floating” feature to 
reduce noise and wear. This feature allows the square 
post which protrudes from the motor base to move 
slightly from side to side. 

Your Blender contains a powerful food processing 
motor, but it can be overloaded. To avoid this possibility, 
closely follow the instructions and the quantities 
specified in the recipes in this book. 



J 


V. 
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CAUTION: Follow these important steps 
container quickly and correctly. INJURY I 
ACCIDENTALLY EXPOSED. 

ASSEMBLY OF CONTAINER 



1. Turn container upside down so 
the small opening is at the top. 

2. Place sealing ring on container 
opening. 


to assemble, tighten, and mount blender 
VIAY RESULT IF MOVING BLADES ARE 



3. Turn agitator blades upside down 
and place in mouth of container. 

4. Thread container bottom to con¬ 
tainer. Engage threads properly. 
Screw on firmly. 


TIGHTENING THE CONTAINER 

1. To tighten container bottom, put assembled 
container securely into motor base ring with handle 
and lug in front of the right stop. 

2. Using container handle, turn container to the left 
as far as possible. This insures that the container 
bottom is tightened properly. Remove Container 
from Motor Base and mount. 

Do not attempt to place the container on, or 

remove from the motor base while the motor is 

running. 

MOUNTING THE CONTAINER 

1. To operate Blender, place assembled container in 
Motor Base ring with container lug against flat side 
of right Motor Base stop. If container lug does not 
rest against flat side of right stop, remove 
container assembly and place against flat side of 
left stop. Seat container firmly and operate. 

2. To remove container, lift straight up. (If it is not 
easily removed, rock gently and lift up. Do not 
twist.) If container bottom cannot be loosened by 
hand, place assembled container into the motor 
base ring with handle in front of left side stop. 
Using container handle, turn container to the right 
until container bottom loosens. 
















HOW TO USE THE BLENDER 



10-SPEED CONTROLS 


12-SPEED CONTROLS 


The blender has 2 distinct methods of operation, CONTINUOUS run for blending, 
liquefying and fine chopping and CONTROLLED CYCLE BLENDING for coarse 
chopping pieces of food, such as chopped vegetables, nuts or cheeses. Controlled 
cycle blending consists of turning the motor “on” and “off” intermittently. During the 
“on” portion of the cycle, food is chopped and tossed away from the blades. During 
the “off" portion of the cycle the food is distributed around the blades to make 
processing more uniform. IN ALL THE RECIPES GIVEN IN THIS BOOK, THE 
CONTROLLED CYCLE BLENDING FEATURE IS REFERRED TO AS A CYCLE. A 
cycle consists of operating the blender for about 2 seconds and then allowing the 
blades to coast to a stop. 

TO PROCESS FOOD 

1. Assemble Container (see page 8, assembly of Container). 

2. Put ingredients into Blender Container, cover firmly, and place Container into 
ring on motor base (see page 8, mounting the Container). 

FOR CONTROLLED CYCLE OPERATION 

Dial the proper speed as given in the recipe, rest hand on Container and depress 
the “PULSE” button and hold in for about 2 seconds. Release button and allow 
blades to coast to a stop. Repeat this procedure for as many cycles as required by 
the recipe. When processing is completed, press “OFF” button. 

FOR CONTINUOUS OPERATION 

Dial the proper speed as given in the recipe. Press “ON” button to begin 
processing. When processing is completed, press “OFF” button. 

CAUTION: 

NEVER LEAVE BLENDER WHILE IT IS PROCESSING. If Container should turn 
while motor is on, switch it OFF immediately and tighten jar in Container bottom. 
(See page 8, mounting the Container on motor base.) 

“MINI-BLEND” CONTAINERS 

“MINI-BLEND” Containers (8-oz. or 30-oz. sizes available as an accessory.. .Not 
normally included with your unit). For proper assembly and tightening instructions, 
see page 8. The Containers allow for processing and storing foods in the same 
container. They are cold- and break-resistant, and are specially constructed to 
manufacturer specifications. DO NOT USE OTHER TYPES OF JARS FOR 
PROCESSING FOODS. Ordinary jars may break or unscrew during processing. 
Do not wash any parts, including container, in an automatic dishwasher. DO NOT 
fill container above MAXIMUM FILL LINE to allow for expansion of foods while 
processing. 

ALWAYS HOLD CONTAINER WITH ONE HAND WHILE PROCESSING. 



















OPERATING DO'S AND DON'TS 


DO- 

1. Use only the line voltage and frequency as specified on bottom of Motor Base. 

2. Always operate your unit on a clean, dry surface to prevent air from carrying 
foreign material or water into the motor. 5 

3. PUT LIQUID PORTIONS OF RECIPES INTO THE CONTAINER FIRST 
unless the instructions in recipes specify otherwise. 

4. Cut all firm fruits and vegetables, cooked meats, fish and seafoods into pieces 
no larger than % to 1 inch (1.8 to 2.5cm). Cut all kinds of cheeses into pieces 
no larger than 1 inch (2.5cm). 

5. Use rubber spatula to push ingredients to be chopped into liquid portion of 
recipe ONLY when motor is OFF. 

6. Place cover firmly on the container before starting, and rest hand on the 
container cover when starting and running motor. 

7. Remove heavy dips and spreads, nut butters, mayonnaise and products of 
similar consistency by removing the processing assembly and pushing the 
mixture out through the bottom opening into serving dishes or storage 
container. 

8. Pour mixtures of liquid or semi-liquid consistency, such as pancake batters, 
from the container. 

9. When processing hot ingredients, remove the feeder cap to allow steam to 
escape and prevent ingredients from erupting. 

10. Increase speed if the motor seems to labor when processing to prevent 
overloading of the motor. 

11. Use a “Mini-Blend” container or 5-cup (1.25L) blender container to process 
citrus rind, coffee beans or cereal grains. USE ONLY GLASS BLENDER 
CONTAINER to process whole spices and hard cheeses. 

DON’T: 

1. DON’T process mixtures too long. Remember, the blender performs its tasks 
in seconds, not minutes. It is better to stop and check the consistency after a 
few seconds than to overblend and have a mushy or too finely ground product. 

2. DON’T overload the motor with extra-heavy or extra-large loads. If the motor 
stalls turn off immediately, unplug cord from outlet, and remove a portion of 
the load before beginning again. 

3. DON’T put ice cubes into the container without at least one cup (250mL) of 
liquid. Ice cubes will not process properly without liquid. 

4. DON’T attempt to remove the container from the motor base or replace it until 
the motor has coasted to a complete stop. Blender parts can be damaged. 

5. DON’T remove the container cover while processing, as food spillage can 
occur. Use the Feeder Cap opening to add ingredients. 

6. DON’T place or store agitator blades or assembly on the blender base without 
first correctly assembling to the container. Severe injury can result if the 
blender is accidentally turned on. 

7. DON’T use any utensils, including spatulas, in the container while the motor is 
running. They can catch in the moving blades, break the container and cause 
severe injury. 

8. DON’T use ANY jar not recommended by manufacturer for processing foods. 
Jars other than manufacturer jars can break or loosen during processing and 
cause severe injury. 

9. DON’T use “Mini-Blend” containers for processing whole spices or hard 
, cheeses, as they can break the container and cause severe injury. 
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BLENDING TIPS 


• To use a rubber spatula with your blender — When blending ingredients of a 
heavy consistency, such as cheese dips and sandwich spreads, it is necessary to 
use a rubber spatula to help the mixture get down to the blades. To use spatula, 
turn motor off, unplug unit and remove the cover; move the spatula up and down 
along sides of the container and push the ingredients from the sides of the 
container to the center. Cover and start motor. Repeat procedure as necessary. 

• To correct curdled mayonnaise, empty contents from container, blend another 

egg and one-fourth cup (50mL) of the liquefied or curdled mayonnaise until 1 
mixed. Remove feeder cap and pour remaining mayonnaise instead of oil into 
center of container. Use rubber spatula to blend oil in mixture. 

• To smooth gravy or white sauce which may be lumpy, pour into a measuring 
cup and then put about V2 cup (125mL) into blender container. Cover and pro¬ 
cess at WHIR Remove feeder cap and, with motor running, gradually add re¬ 
maining gravy or sauce. Continue to process until smooth. 

• To chop giblets for gravy, cook the giblets in water or broth, then cool to room 
temperature. Cut giblets into 1" (2.5cm) pieces, put in blender container, and 
cover with cooled cooking liquid. Cover container and process 2 cycles at 
GRIND. (If giblets are not chopped finely enough, process for one or two 
additional cycles.) 

• To make butter using sweet or sour heavy cream, pour into blender container, 
cover and process at WHIP until butter forms. Pour into strainer to drain off 
liquid, then put butter into small bowl and press with a spatula to remove as 
much liquid as possible. Add salt while kneading butter. Try adding 1 tablespoon 
(15mL) dried herbs (parsley, tarragon, savory or a garlic clove) per cup (250mL) 
of cream for delightful herb butter. 

• To grate lemon or orange peel, freeze thin strips of orange and lemon peel, 
then process Vz cup (125mL) at a time in “Mini-Blend” container at BLEND. 

• To grate cheese — For best results when grating Cheddar or Swiss cheese, be 
sure it is refrigerator-cold. When blending cheeses for dips and spreads, remove 
from refrigerator about 30 minutes before use. 

• To grind poppy seed for filling, place V2 cup (125 mL) poppy seeds in “Mini- 

Blend” container and process at GRIND until seeds are crushed and moist. Stop 
blender once or twice to scrape down seeds from top of container. 1 

• To grate fresh coconut, set speed at LIQUEFY, remove feeder cap, start motor 
and drop coconut pieces into revolving blades. After grating IV2 cups (375mL) 
coconut, empty container and repeat until all coconut is grated. 

• To save Cheddar or Processed cheese which has become hard and dry after 
long storage in refrigerator, cut into pieces and grate in blender container. 
Process at BLEND until finely grated, then use for casserole toppings, in sauce, 
etc. 

DO NOT use “Mini-Blend” containers when processing hard cheeses. 

ALWAYS: Operate your unit on a hard, flat surface such as a counter top or table. 

NEVER: Operate unit on a tablecloth, plastic, paper or other materials which 

might diminish or stop air-flow to the motor. 


V-/ 
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BLENDER-CHOP (WATER METHOD) 

(Chopping 2-4 cups (500mL-1L) fruits and vegetables) 

Cut vegetables into pieces about 1 inch (2.5cm) in size and place recommended 
quantity in blender container. COVER vegetables with cold water. Cover container 
and process for number of cycles indicated: 


FOOD 


Cabbage, red 
Cabbage, white 
Carrots 
Green Pepper 


QUANTITY_SPEED 


3 cups (750mL) MIX 

3 cups (750mL) GRIND 

3 cups (750mL) GRIND 

2 cups (500mL) LIQUEFY 

3 cups (750 mL) CHOP 

3 cups (750mL) GRIND 

3 cups (750mL) GRIND 


CYCLES FINISHED QUANTITY 


2 2 cups grated (500mL) 

1 V/i cups (375mL) 

1 1 ¥2 cups (375mL) 

1 2 cups (500mL) 

1 IVj cups (375mL) 

1 V/3 cups (325mL) 

1 2 cups (500mL) 


When processing is finished, immediately pour through a strainer or colander and 
drain well. 


The speeds and number of cycles listed above produce a medium-size chop. If a 
finer size is desired, process one additional cycle. 

BLENDER-CHOP (DRY METHOD) 

(Chopping 1 cup (250mL) or less) 

Cut foods into pieces about 1-inch (2.5cm) in size and place recommended quan¬ 
tity in blender container or in “Mini-Blend” container (V2 cup or 125mL only). Proc¬ 
ess for number of cycles indicated: DO NOT use “Mini-Blend” container to process 
cheese. 


Apples 

Carrots 

Green Pepper 

Cheese, Cheddar 
Cheese, Swiss 
Eggs, hard-cooked 


1 cup (250mL) 
1 cup (250mL) 
1 cup (250mL) 
1 cup (250mL) 
1 cup (250mL) 
¥2 cup (125mL) 

1 cup (250 mL) 

2 


STIR 2 

CHOP 2 

CHOP 2-3 

STIR 2 

PUREE 2 

GRIND 3 

GRIND 4 

STIR 2 


Nuts — V2 cup (125 mL) in “Mini-Blend” container or 
container 


Almonds 

Walnuts 


WHIP 3 

MIX 4 

WHIP 2 

WHIP 2 


BLENDER-CRUMB 


¥« cup (200mL) 

1 cup (250mL) 

% cup (200mL) 

% cup (150mL) 

% cup (200mL) 

¥2 cup (125mL) 

1 cup (250mL) 

¥< cup (200mL) 

cup (250mL) in large 


Bread — Tear one slice of fresh, plain or buttered, bread into 8 pieces and put into 
blender container. Cover and process for number of cycles indicated: 


B Coarse 

1 slice 

STIR 


Vi cup (125mL) 


1 slice 

GRATE 

2 

¥2 cup (125mL) 

Fine 

1 slice 

LIQUEFY 

Continuous V2 cup (125mL) 

Crackers, Cookies 

— Break crackers and cookies into blender container. Cover 

and process for number of cycles indicated: 
Zwieback 6 GRIND 

4 

¥2 cup (125mL) 

Graham Crackers 

8 

GRIND 

3 

¥2 cup (125mL) 

Soda Crackers 

16 

GRIND 

2 

V2 cup (125mL) 

Chocolate Wafers 

10 

GRIND 

3 

V4 cup (125mL) 

Small Coconut 

Cookies 

8 

GRIND 

3 

¥2 cup (125mL) 

Vanilla Wafers 

16 

GRATE 

3 

¥2 cup (125mL) 


If finer size is desired, process one additional cycle. 
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BLENDER-GRIND 


Nuts 

Oats 


Rice Peppercorns Coffee Beans 

Wheat Whole Spices 


Put 1/2 cup (125mL) in “Mini-Blend” container or 1 cup (250mL) in the blender 
container. Cover and process at GRIND until desired grind is obtained. Longer 
processing will give a finer grind. NOTE: Whole ginger root and nutmeg are 
extremely hard spices, and it is recommended that only two or three 1-inch (2.5cm) 
pieces of ginger or 3 nutmegs be processed at one time. Break nutmeg with a nut 
cracker before processing. Process only in glass blender container at LIQUEFY. 
Coffee beans are quickly and evenly ground. Put V2 cup (125 mL) at a time into 
“Mini-Blend” container and process at: 


GRIND —10 cycles for percolator 
GRIND — 15 cycles for drip 


BLENDER-GRATE 

Semi-Hard, Hard Cheese (Refrigerator Cold) 

Cover and turn blender to BLEND. With motor on, remove feeder cap and drop no 
more than 1 cup (250mL) of 1-inch (2.5cm) cheese cubes into container. Push “OFF” 
button. Remove cheese through bottom of blender container. Repeat if necessary. 


RECONSTITUTE 

Frozen Concentrated Juices and Soups — Always put water (liquid) into the blen¬ 
der container first. Put frozen concentrate in the liquid. Cover container and hold 
jar while processing at STIR only until well mixed. 

Dry Milk — Put water and dry milk solids into the blender container. Cover and 
process at STIR only until well mixed. 

LIQUEFY 

Fruits, Vegetables and Other Solid Foods with Addition of a Liquid — The blender 
is not a juice extractor, but it will break down the fibrous parts of vegetable and fruit 
pieces so that all the flavor is released into a liquid. This liquid may be water or any 
prepared fruit or vegetable juice. Use the following table only as a guide — you 
may want a thicker or thinner juice. 

AMOUNT OF FRUIT OR VEGETABLE AMOUNT OF LIQUID YIELD 

1 medium apple, peeled, cored, 

cut in eighths 1 cup (250mL) About 1% cups (375 mL) 

3 small carrots, cut in 

1-inch (2.5cm) 1 cup (250mL) About Vk cups (375mL) 

pieces 

2 large celery stalks, cut in 

1-inch (2.5cm) pieces 1 cup (250mL) About 1% cups (375mL) 

Place ingredients in blender container. Cover and process at LIQUEFY until pieces 
of food are no longer visible. Remove feeder cap and add 3 or 4 ice cubes, one at 
a time, to thoroughly chill liquid. Continue processing until cubes are dissolved. (If 
desired, this juice may be strained through a fine sieve to remove the small fibrous 
particles.) 

Due to variations in size, consistency and age of food items, it may be nec¬ 
essary to increase or decrease the number of cycles indicated in this chart 
and in the recipes throughout the book to achieve desired results. 
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MIXER/DOUGHMAKER 
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IMPORTANT SAFEGUARDS 

When using electrical appliances, the safety precautions in the General 

Important Safeguard section and the following safety precautions should 

always be followed. 

1. Read all instructions. 

2. Avoid contacting moving parts. Keep hands, hair, clothing, as well as 
spatulas and other utensils away from beaters and dough hooks dur¬ 
ing operation to prevent injury and/or damage to the mixer. 

3. Remove beaters or dough hooks from mixer before washing. 

4. Never place fingers between the mixer arm and motor base when it is 
in the raised position. If mixer should drop, injury could result. 

5. It is extremely important to insert beaters or dough hooks in the cor¬ 
rect position. Incorrectly inserted beaters or dough hooks may cause 
beater damage or bowl breakage. See “Assembly” instructions, 
page 19. 

6. DO NOT attempt to prepare recipes containing more than 7 cups 
(1.75L) of flour. Larger amounts will overload motor and may cause 
motor failure. 


SAVE THESE INSTRUCTIONS 


USE AND CARE CAUTIONS FOR GLASS DOWLS: 

Failure to follow these instructions can cause breakage. 

DO NOT USE ON TOP OF STOVE. 

DO NOT use under broiler or browning unit of microwave oven. 

DO NOT use in a toaster oven. 

DO NOT add liquid to a hot bowl. 

DO NOT handle hot bowl with a wet cloth or place on a wet or cold surface. 

DO NOT use chipped or cracked bowls. 

DO NOT use scouring pads or any object that will scratch the bowls. 

DO NOT carmelize sugar in the glass bowls using a microwave oven. 

This may cause breakage of the bowls. 

V_ ) 

mmu 














PARTS 



MIXER/DOUGHMAKER 

ARM: The Mixer/Doughmaker Arm has been de¬ 
signed to function as a mixer as well as a 
doughmaker. The Arm locks securely to Motor Base 
for mixing and doughmaking operation. 



TURNTABLE: The Turntable has been designed to 
provide smooth, free rotation of the bowl in the prepa¬ 
ration of heavy mixtures. 

BOWLS: The 4-quart (4L) and 1 ’/2-quart (1.5L) mixing 
bowls are designed for use with the mixer/doughmaker. 
The ridge on the bottom of the bowl fits into the cor¬ 
responding groove on the turntable. Your model Kitchen 
Center appliance may come with either glass or stainless 
steel bowls, depending on which style was purchased. 



round square 2-ring 1-ring 
beater beater hook hook 


BEATERS AND HOOKS: The 2 Beaters for mixing 
and 2 Hooks for doughmaking are specially designed. 
Both Beaters and Hooks have identifying rings lo¬ 
cated on the shaft. The 2-ring, 
rounded Beater conforms to the 
contour of the Bowl. The 1-ring, 
square Beater covers the area at 
the center of the Bowl. 



TRIGGER — hinge lock that secures Mixer/ 
trigger Doughmaker Arm into position on Motor Base. 


RELEASE LATCH — allows Arm to be raised or low¬ 
ered. Cams will drop into position automatically to 
support Arm in raised position. 



PIVOT PINS — located on each side of Motor Base 
ring. Trigger and Release Latch snap onto Pivot Pins 
so that Arm locks securely in place. 



EJECTOR — small lever located on top of Mixer/ 
Doughmaker Arm. Move Ejector Lever to side to eject 
Beaters or Dough Hooks. 

















ASSEMDLY 
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1. Position TURNTABLE into correct socket on Motor 
Base. The 2 inner sockets are for use with the small 
Bowl. The socket toward the back of Motor Base is 
used for small Bowl and Beaters. The socket to the 
front on the Motor Base is for use with the Dough 
Hooks. SEE DIAGRAMS ON MOTOR BASE. The 
outer socket is designed for use with the large Bowl, 
using either the Beaters or the Dough Hooks. SEE 
DIAGRAMS ON MOTOR BASE. 

2. On underside of Mixer Arm, locate four (4) sockets 
and identifying label as shown. 





To Insert Beaters: Locate sockets identified by the 
symbol » O Put the Beater with one ring in the 
socket identified with one ring and snap into locked 
position. Put the Beater with two rings in the socket 
identified by two rings and snap into locked posi¬ 
tion. 

To Insert Dough Hooks: Same manner as Beaters 
except on side identified by the symbol —-'VSj 
NOTE: Do not insert Dough Hooks or Beaters into 
Mixer Arm at the same time. 

3. Mount Arm on Motor Base by pressing Trigger 
and Release Latch and lowering onto pivot pins. Re¬ 
lease Trigger and Latch. Arm should be securely 
fastened. Trigger will snap out. 

4. Press Release Latch on the underside of Mixer/ 
Doughmaker Arm, then raise Arm. Releasing pres¬ 
sure on Latch will permit cams to automatically drop 
into position and lock to support Arm in raised posi¬ 
tion. CAUTION: Never place fingers between Arm 
and Motor Base. If Arm should drop, injury could 
result. 


o* v 















OPERATING INSTRUCTIONS 
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1. After Mixer/Doughmaker Arm is assembled and 
mounted on Motor Base (Fig. 1), plug in power cord. 

2. Add ingredients to Bowl as instructed by recipe. 

3. Select proper speed by referring to MIXING GUIDE 
on top of Mixer/Doughmaker Arm. Dial desired 
speed. Numbers on control panel correspond with 
mixing speeds on MIXING GUIDE. Due to varying 
consistencies of batters and doughs, it may be 
necessary to adjust speed. 

4. Press Release Latch and lower Arm and Beaters or 
Dough Hooks gently into mixing Bowl. (Fig. 2) 

5. Push “ON” button and process ingredients for time 
specified in each recipe. In normal use, unit should 
never stall. If motor stalls, turn unit off and check 
recipe. 

6. While mixing or kneading, use rubber spatula to 
move dry ingredients from sides and bottom of bowl 
into mixture. Guide bowl gently, if necessary. 

7. When mixing or doughmaking is completed, press 
“off” button to stop motor. 

8. Press Release Latch (Fig. 2) and lift Arm to upright 
position. Release pressure on Release Latch. To 
release Beaters or Hooks, move Ejector lever to 
side. (Fig. 3) 

9. Do not tap beaters or dough hooks on side of bowl 
to remove dough. 


SECRETS TO SUCCESSFUL DOUGHMAKING 

Select Highest Speed — When doughmaking, ALWAYS dial to highest speed as 
indicated on Mixing Guide. 

Use 4-Quart Bowl — Use 4-quart (4L) Mixer Bowl when preparing 2-loaf yeast 
doughs. Also, use your Doughmaker for mixing meat loaves, quick breads such as 
muffins, corn bread, using either your 1'/2-quart (1.5L) or 4-quart (4L) mixer bowl, 
depending on quantity. 

Use Tested Recipes or Family Favorites 

The yeast bread recipes in this book have been especially developed for use with 
this unit. Adapt your own favorite recipes by following our method and making sure 
total flour capacity does not exceed 7 cups (1.75L). 

As a general rule, to prepare a 2-loaf recipe a total of 7 minutes is necessary to 
mix and thoroughly knead dough to a smooth and satiny consistency. 
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DREAD MAKING TIPS 


BREADMAKING 

The method of breadmaking used in this booklet is a new and fast method. You 
avoid the traditional time and energy-consuming aspect of breadmaking because 
the machine does the work. This method requires a 120-130°F (50-54°C) 
temperature for the liquid ingredients added to the flour which speeds rising times 
considerably. The Doughmaker develops the bread structure fast, giving better 
support to your bread. 

BREAD IS NUTRITIONAL 

Bread and cereals are one of the four basic food groups required daily to maintain 
a properly balanced diet. Four or more servings daily of whole grain, enriched 
breads or cereals are recommended for children and adults alike. And, what better 
way to meet these requirements than with homemade bread, fresh from the oven. 

INGREDIENTS 

Yeast — Yeast is the leavening ingredient that makes breads rise. Yeast is a liv¬ 
ing organism that grows and survives on sugar, moisture and warmth. The gas that 
is produced as the yeast grows makes bread light, flavorful and delicious to smell. 
There are two forms in which yeast is sold: 

1. Active dry yeast comes in foil packages V4 ounce (7g) each. It stays fresh when 
stored in a cool, dry place until it reaches its expiration date. When used in the 
Doughmaker method, active dry yeast requires a 120-130°F (50-54°C) liquid, 
enabling doughs to rise quicker. 

2. Compressed yeast is available in 0.6-ounce (17g), 1-ounce (28g) and 2-ounce 
(57g) cakes. It must be refrigerated and used before expiration date. It can be 
frozen for several months. Defrost at room temperature when ready to use. 
Compressed yeast and active dry yeast can be used interchangeably; one 
package active dry yeast equals one 0.6-ounce (17g) cake. 

Flour — Gluten is the protein in the flour which gives structure to your bread. 
When dough is stirred and kneaded, the gluten is developed. The more kneading, 
the better the structure or texture. Gluten content varies with the type of flour. 
All-purpose or wheat flour has a high gluten content. Whole wheat and rye flours 
have less gluten and must be used in combination with all-purpose or wheat flour. 

Rice and soy flour have no gluten. They must be used with other flours. 

Liquid — Milk, water and potato water are common liquids used in breadmaking. 

Milk produces a soft crust; water makes bread crust crunchy. All liquids must be 
warmed to activate the yeast. A temperature of 105-115°F (40-46°C) is used when 
dissolving compressed yeast before adding to flour mixture; 120-130°F (50-54°C) 
temperature is used for the quick-rise method (dry yeast added to dry ingredients) 
which is used throughout this book. 

Sugar — Yeast needs sugar to grow and produce gas to make the dough rise. 
Sugar also browns the crust and adds flavor. Molasses, brown sugar and honey 
can also be used in place of conventional granulated sugar. 

Salt — Salt adds flavor and controls rising time in bread. 

Fat — Margarine, butter, salad oils or lard adds flavor, makes the dough elastic and 
the finished product tender. 
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DREAD MAKING HINTS 
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THE PERFECT LOAF 

Rising — An even temperature of 80-85° F (26-30° C) is needed 
for proper development of the yeast. There are a few exceptions; 
consult individual recipes for exact procedure. 

Shaping — For shaping into 9 " x 5" x 3" (23 x 13 x 8cm) loaves, 
follow these directions: 

1. Divide dough as stated in recipe. Roll each section into a 14” x 
7 " (35 x 18cm) rectangle on a lightly floured board. A rolling 
pin works well and forces out any air bubbles. (Fig. 1) 

2. Beginning with the smaller side, roll up jelly-roll style, sealing 
well with pressure from the heel of the hand. (Fig. 2) 

3. Pinch edges and ends to seal. (Fig. 3) 

4. Place seam-side down in a well greased 9" x 5” x 3” (23 x 13 
x 8cm) loaf pan. 

Test for “double in size” — Press the tips of two fingers lightly 
Vz inch (1.25cm) into the dough. If the impressions remain, it has 
doubled. (Fig. 4) 

BAKING PAN MATERIALS 

Use dull metal pans when possible. Shiny pans require longer baking time. When 
using glass baking pans, reduce temperature called for in recipe 25° F (15° C). 
Baking — Always preheat oven to desired temperature. Make sure there is a 
minimum of two inches (5cm) for heat circulation between pans and between pans 
and oven sides. 

Test for Doneness — Bread is done if the loaf sounds hollow when tapped lightly, 
is golden brown and well rounded. Remove from pan and cool immediately on 
wire rack. 

High Altitudes — High altitudes make breads rise faster and higher. In altitudes of 
5,000 feet (1,520 meters) or above, use 1 package active dry yeast when two are 
called for. In recipes calling for 1 package, test for double in size in second rising 
and bake even though it may not be quite doubled. 
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FOOD GRINDER 
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IMPORTANT SAFEGUARDS 


When using electrical appliances, the safety precautions in the General 

Important Safeguard section and the following safety precautions should 

always be followed. 

1. Read all instructions. 

2. Avoid contacting moving parts. Never feed food by hand. Always use 
food pusher. 

3. Do not use fingers to scrape food away from the discharge disc while 
appliance is operating. Cut-type injury may result. 

4. If motor stalls during food grinding, turn “OFF” immediately and un¬ 
plug unit. Simply detach the food grinder head, disassemble and re¬ 
move clogged pieces. 

5. Do not leave grinder head attached to mixer arm when not in use. 


SAVE THESE INSTRUCTIONS 
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HOW TO ASSEMBLE THE GRINDER 



NOTE: Always hold Grinder as shown so the parts 
will drop into place and be properly seated for 
trouble-free operation. 

Before Assembling, lubricate shaft of Feed Screw 
with vegetable oil. (Very sparingly to prevent excess oil 
from entering Grinder Body.) 

Step 1. Drop the Feed Screw into Grinder Body. 

Step 2. Fit Cutting Blade over the end of Feed Screw 
so that the Square hole faces Feed Screw. 

Step 3. Slide desired Grinding Disc on next. Turn 
Disc until the square “ears” on the edge fit down into 
the two notches on the rim of Grinder Body. NOTE: 
Grinding Disc will protrude slightly from the rim of 
Grinder Body until the retaining ring is tightly screwed 
in place. 

Step 4. Screw on threaded Retaining Ring. It must 
be tightened as securely as possible so no meat fibers 
can lodge between Cutting Blade and Disc to hinder 
grinding. 

Step 5. The grinder head can be completely 
disassembled for thorough cleaning by reversing steps 
2, 3, 4 and 5 of assembly instructions. 


fine grinding disc 



coarse grinding disc food pusher wrench 



A handy wrench is included for loosening tight 
retaining rings. Simply attach wrench to retaining ring 
and turn counterclockwise. 











HOW TO ATTACH GRINDER HEAD 


TO MIXER ARM 





1. Disconnect electric cord. Attach Mixer/Dough- 
maker Arm to Motor Base. 


2. Press trigger and position mixer arm securely on 
pivot pins in position shown. Opening for 
attachments must be on same side as turntable for 
stability. Make sure trigger is fully engaged and 
has snapped out. 


3. Depress mixer arm release latch and lower mixer 
arm into position. Be sure mixer arm release latch 
locks securely on pivot pin. 


4. Loosen KNOB on side of mixer arm and insert 
grinder head into opening. Maintain a light force to 
hold the food grinder head in place. Rotate grinder 
head (1) to the left to the approximate position 
shown and then (2) to the right to the approximate 
position shown and then (3) back to the center. 
This procedure insures that the food grinder head 
snaps into the correct operating position. 


5. Tighten knob securely. 














OPERATING INSTRUCTIONS 
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1. Before grinding food, dial highest speed as indicated on Mixing Guide. Turn the 
motor on momentarily, then off. Retighten the retaining ring securely. A 

dish towel or rubber gripper will be most helpful in tightening the ring. 

2. To grind, use only highest speed as indicated on Mixing Guide, and press “ON” 
button. 

3. When grinding is complete, push “OFF” button to stop motor. 

IMPORTANT GRINDING TIPS 

• TO GRIND FOOD PROPERLY — Grinder parts must be assembled tightly. If 
parts are loose, food fibers will lodge between the cutting disc and cutting blade 
and clog the grinder. Should this occur it will be necessary to unplug unit, remove 
the grinder head, take it apart, clean out all food fibers, and reassemble properly. 

• Before grinding, be sure food is free of bone fragments, nutshells and other hard 
objects. 

• Cut foods into pieces just slightly smaller than opening in food grinder head. Most 
foods will feed into the grinder head without being forced. If any pressure is 
necessary, use only the food pusher supplied. 

• Feed foods into grinder head slowly and evenly, nut meats 6 to 8 at a time. Break 
bread into 6 or 8 pieces and drop into opening. DO NOT USE FOOD PUSHER 
on bread crumbs or nut meats. They will feed by themselves. 

• BREAD CRUMBS — Use coarse disc only, unless recipe specifies fine disc. 

• It is normal for a small portion of unground food to remain in the grinder head 
when grinding is finished. To remove this food, break a piece of bread into eight 
pieces and drop slowly into grinder head. As soon as bread appears at cutting 
surface, turn unit off. 
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IMPORTANT SAFEGUARDS 


When using electrical appliances, the safety precautions in the General 
Important Safeguard section and the following safety precautions should 
always be followed. 

1. Read all instructions. 

2. Never feed food by hand. Always use food pusher. 

3. Avoid contacting moving parts. Keep fingers and utensils out of food 
discharge area. If food becomes clogged, turn salad maker “OFF” and 
unplug from outlet before clearing obstructions. 

4. Blades are sharp. Handle carefully. 

SAVE THESE INSTRUCTIONS 

NOTE: Salad Maker Not Included With All Models. 


J 
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ASSEMBLING THE SALAD MAKER 


This unit is designed for household use only. Unplug 
Motor Base before proceeding. 

After unpacking, disassemble unit before using first 
time. Refer to “How to Disassemble” for directions. 
Wash all parts except Adaptor and Motor Base in hot, 
soapy water. Rinse and dry immediately. Do not put 
any parts in automatic dishwasher. DO NOT IM¬ 
MERSE ADAPTOR OR MOTOR BASE IN WATER. 

ASSEMBLY 

1. Position Adaptor Base on Motor Base by lining up 
“slots” on Adaptor Base with Pivot Pins on Motor 

Base. Seat firmly. 

2. Place Bowl on Adaptor and turn counterclockwise 
until slots on Bowl interlock with notches on Adap¬ 
tor Base. 

3. Place Slinger into Bowl, positioning center hole 
over Driver. Moving parts—keep fingers out of 
Discharge Chute. 

4. Place desired Cutting Disc into position on Driver. 

5. Place Cover on Bowl, lining up notches. Push 
down and turn counterclockwise until Cover inter¬ 
locks on Bowl. Cover and Food Discharge Chute 
will meet. 

6. Select proper Pusher. 

7. Unit is now assembled for proper operation. 

OPERATING INSTRUCTIONS 


Small 

Pusher 

Medium Pusher 



NOTE: This unit is designed with a safety interlock. The interlock requires that 
the Cover be in place before the Cutting Disc will rotate. (The interlock does not 
control operation of the Motor.) To insure that the interlock is operating correctly, 
place only the Adaptor on the Motor Base and turn the switch to “ON.” The Driver 
should not turn. If it does turn, DO NOT USE. Return the unit to an authorized 
service facility for repair. DO NOT USE THE INTERLOCK FEATURE AS A SUB¬ 
STITUTE for turning unit off and unplugging it before disassembly and cleaning. 
See instructions. 


1. Thoroughly wash and clean vegetables or fruits to be processed. 

2. Place large (4-quart/4-liter) mixing bowl under Food Discharge Chute. 

3. Dial recommended speed as indicated on Food Processing Chart. 

4. Place food into Hopper. 

5. Press “ON” button to start processing operation. Many foods will self-feed and 
only need to be guided by Pusher. DO NOT place excess pressure on Food 
Pusher. DO NOT place hands in Food Hopper or Discharge Chute at any time. 
If unit at any time seems to labor, STOP UNIT, unplug and clear of any 
obstructions. 

6. Press “OFF” button. 












SALAD MAKER 


HOW TO DISASSEMBLE Care and Cleaning Instructions 

1. Remove Pusher. Turn Cover clockwise, lift and remove. 

2. Lift Cutting Disc from Driver. 

3. Lift Slinger and remove. 

4. Turn Bowl clockwise to unlock from Adaptor Base. Lift and remove. 

5. Lift Adaptor Base from Motor Base. 

6. RINSE PARTS IMMEDIATELY after use for easy cleaning. 

7. Wash Pusher, Cover, Cutting Disc and Bowl in hot, soapy water. DO NOT PUT 
IN AUTOMATIC DISHWASHER. Rinse and dry parts immediately. If necessary, 
wipe Motor Base with clean, damp cloth. DO NOT IMMERSE IN WATER. 

8. REMOVE STAINS caused by using large amounts of carrots or similar vegeta¬ 
bles with baking soda or a mildly-abrasive liquid cleaner. Rinse stained parts in 
water and sprinkle with baking soda; rub with a soft, damp cloth. Rinse. 


CUTTING DISC USES 

SHREDDER DISC 

Bread Crumbs for toppings, meat loaves, etc.; cracker 
crumbs for pie crusts; shredded hard cheeses for 
pizza, Italian dishes, etc.; chopped nuts for dessert 
toppings, nut breads, cakes and cookies; hard-cooked 
egg garnishes and spreads; potatoes for hash browns 
and pancakes; vegetables for salads, cakes and 
breads. Model 937-84 

THIN SLICER 

Salad vegetables, Oriental stir-fry, molded salads, 
scalloped potatoes, sauerkraut, cottage-fried 
potatoes, cole slaw. Model 937-82 

THICK SLICER 

Bread and butter pickles; vegetables for soups, stews 
and casseroles; fruits for pies and cobblers; fruits and 
vegetables for freezing and canning; vegetables for 
dips and dunks. Model 937-81 

FRENCH FRY CUTTER 

Raw potatoes for fries; zucchini for salads and stir-fry; 
celery and onion for a diced texture for use in cas¬ 
seroles, salads and poultry stuffings; cooked beets, 
fresh or canned, for use in salads and hot or cold 
vegetable dishes. Model 937-85 
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SALAD MAKING HINTS 


r 


PUSHER SELECTION 

Use LARGE PUSHER when processing a full Hopper 
of food. ALWAYS REMOVE SMALL AND MEDIUM 
PUSHERS WHEN USING LARGE PUSHER. 

Use Small and Medium Pushers together to process 
single quantities of food, such as a carrot, stalk of cel¬ 
ery or a small cucumber. One of the Pushers will act 
as a spacer to keep the single piece of food vertical 
within the remaining Hopper space. ALWAYS PLACE 
THE SPACER PUSHER ON THE SIDE OF THE HOP¬ 
PER WITH THE RIBBED TOP EDGE. Always place 
the food toward the clear side of the Hopper. Use the 
remaining Pusher to feed the food into the Cutting 
Disc. 



LARGE PUSHER 


TIPS 

1. To insure even, uniform slices CUT LONG, NARROW vegetables in uniform 
lengths, approximately the length of the Food Pusher, for easy packing and 
slicing. 

2. When using Large Pusher, PACK FOOD HOPPER firmly when slicing any long, 
narrow foods such as celery, carrots, small zucchini or small cucumbers. 

3. SHRED ONLY refrigerator-cold Mozzarella or Swiss cheeses for best results. 

4. PROCESS ONLY firm fresh fruits and vegetables for best results. 

5. Large Pusher is also a measuring cup. 

6. DO NOT PROCESS: Dates and Dried Fruits, Processed Cheese, Meats — 
Raw or Cooked, Tomatoes, Green Onions, Soft Cheddar Cheese, Citrus Fruits 
and Rind. 










FOOD PROCESSING CHART 
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FOOD 

CUTTING DISC 

SPEED 

Apples 

Thin slice 

8 


Thick slice 

8 

Banana 

Thick slice 

8 

Beets 

Shredder 

8 


Thin slice 

8 


Thick slice 

8 


French Fry Cutter 

8 

Cabbage, white or red 

Shredder 

8 

Thin slice 

8 

Carrots 

Shredder 

8 


Thin slice 

8 


Thick slice 

8 

Celery and Celery Root 

Thin slice 

8 

Thick slice 

8 


French Fry Cutter 

8 

Cheese, natural, 

Swiss or Mozzarella 

Shredder 

8 

Cranberries 

Shredder 

8 


Thin slice 

8 


Thick slice 

8 

Crumbs, crackers, dry bread 

Shredder 

6 

Cucumber and cucumber pickles 

Thin slice 

8 

Thick slice 

8 

Eggs 

Shredder 

6 

Kohlrabi 

Shredder 

8 


Thin slice 

8 


Thick slice 

8 

Lettuce 

Thick slice 

8 

Mushrooms, fresh 

Thin slice 

8 

Thick slice 

8 

Nuts 

Pecans 

Shredder 

6 

Walnuts 

Shredder 

6 

Peanuts 

Shredder 

6 














FOOD PROCESSING CHART 


FOOD 

Olives, pitted, ripe or 
green stuffed 

Onions 

Peaches 

Pears 

Peppers, green and red 
Potatoes, raw, white 

Potatoes, cooked, firm salad 
Radishes 

Rhubarb 

Rutabaga 

Squash, summer varieties 
(zucchini) 

Turnips 

Water Chestnuts, canned 


CUTTING DISC SPEED 

Shredder 8 

Thin slice 8 

Thick slice 8 

Thin slice 8 

Thick slice 8 

French Fry Cutter 8 

Thin slice 8 

Thick slice 8 

Thin slice 8 

Thick slice 8 

Thick slice 8 

French Fry Cutter 8 

Shredder 8 

Thin slice 8 

Thick slice 8 

French Fry Cutter 8 

Thick slice 8 

Thin slice 8 

Thick slice 8 

Thick slice 8 

Shredder 8 

Thin slice 8 

Thick slice 8 

Shredder 8 

Thin slice 8 

Thick slice 8 

French Fry Cutter 8 

Thin slice 8 

Thick slice 8 

Thin slice 8 

Thick slice 8 


NOTE: Due to variations in food textures because of differing degrees of ripeness, 
the following speeds are only suggested. If necessary, adjust speeds as needed to 
achieve desired results. 












APPETIZERS 






SWEET AND SOUR MEATBALLS 



Vi cup (125mL) corn flakes 
2 medium onions, quartered 
Vi cup (125mL) parsley sprigs 
2 pounds (1kg) beef chuck or 
round 


2 teaspoons (10mL) salt 
dash pepper 
2 eggs 

Vi cup (50mL) milk 


Heat oven to 350°F (180°C). Assemble Grinder with Fine Disc. Put corn 
flakes, onions, parsley and meat through food grinder. Add remaining 
ingredients and mix well. Form mixture into balls using about 1 teaspoon 
(5mL) of mixture. Arrange on rack in broiler pan and bake 20-30 minutes. 
Remove and place in upper pan of chafing dish or hot serving dish. 


Sauce: 

1 jar (10 ounces or 280g) 2 tablespoons (30mL) red 

apple jelly wine vinegar 

1 cup (250mL) ketchup dash of ground cloves 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at WHIP until mixed. Pour over meatballs and heat at HI until bubbly. 
Reduce heat to LO and place over water pan for serving. 

Yield: 60-70 meatballs 


L COTTAGE CHEESE “SOUR CREAM” 

% cup (75mL) milk i cup (250mL) creamed 

1 tablespoon (15mL) lemon cottage cheese 

juice 

Assemble Blender. Put ingredients into blender container. Cover and process 
at BLEND until smooth and creamy. Use as a base for dips such as 
California Onion Dip, or in place of sour cream in any of the recipes in this 
section. Higher in protein and lower in calories, and just as good as sour 
cream! Yield: 1 cup (250mL) 




GUACAMOLE DIP 


3 tablespoons (45mL) lemon 
juice 

1 medium tomato, quartered 
1 small onion, quartered 
2-4 small jalapeno peppers 


1 teaspoon (5mL) 

monosodium glutamate 

1 teaspoon (5mL) salt 

2 large ripe avocados, cut in 
pieces 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until smooth. If necessary, STOP BLENDER, use rubber 
spatula to keep mixture around the processing blades. Serve with corn chips, 
crackers or raw vegetables. Yield: 2 cups (500mL) 
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PIMIENTO CHEESE DIP 


Vt cup (125mL) mayonnaise 

1 jar (2 ounces or 56g) 
pimientos, with liquid 

2 teaspoons (10mL) 
Worcestershire sauce 


1 teaspoon (5mL) prepared 
mustard 

1 cup (250mL) Cheddar 
cheese cubes 


Assemble Blender. Put first four ingredients and half the cheese into the 
blender container. Cover and process at BLEND until smooth. Remove 
feeder cap and add remaining cheese. Process at BLEND until smooth and 
creamy, using spatula if necessary to keep mixture around the processing 
blades. Yield: 1 Vt cups (375mL) 


SHRIMP DIP 


% cup (50mL) milk 
1 cup (250mL) mayonnaise 
1 tablespoon (15mL) 


Va 

3 


teaspoon (ImL) garlic salt 
drops Hot Pepper sauce 


1 small onion, quartered 
1 can (5 ounces or 140g) 
shrimp, drained 
% pound (227g) Cheddar 
cheese, cubed 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY until smooth. Chill before serving. 

Yield: 2 cups (500mL) 


ZESTY CHEESE BALL 

1 cup (250mL) green olive 
pieces, drained 
1 package (12 ounces or 
340g) Cheddar cheese, 
cubed* 

1 package (8 ounces or 227g) 
cream cheese, softened* 

1 container (8 ounces or 
227g) smoke-flavored 
Cheddar or processed 
cheese spread* 

Assemble Grinder with Fine Disc. Grind olives and Cheddar cheese cubes 
into large mixer bowl. Assemble Mixer. Add remaining ingredients to olives 
and cheese and mix at #4 until creamy and well mixed. Cover bowl and chill 
thoroughly. Shape chilled mixture into ball. Roll in parsley or nuts. Serve with 
assorted crackers or bread sticks. Yield: 1 cheese ball, IV2 pounds (680g) 

’Allow cheese to reach room temperature before processing. 


& 


1 teaspoon (5mL) 
Worcestershire sauce 
Vi teaspoon (2mL) dry 
mustard 

chopped parsley or nuts 

















APPETIZERS 
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QUICK LIVER RATE 


Vi pound (227g) 

Braunschweiger liver 
sausage 

1 package (8 ounces or 227g) 
cream cheese, softened 

1 medium onion, grated fine 

2 teaspoons (10mL) lemon 
juice 


1 teaspoon (5mL) 

Worcestershire sauce 
% teaspoon (ImL) salt 
dash pepper 
chopped parsley or nuts 


Assemble Mixer. Put all ingredients except parsley into large mixer bowl. Mix 
until smooth at #4. Shape into ball and chill. Roll in parsley or nuts. Serve 
with rye cracker. Yield: 2V4 cups (550mL) 


CHOPPED LIVER PATE 


1 medium onion, cut in 
eighths 

V* cup (50mL) chicken fat or 
butter 

1 pound (454g) chicken livers 


1 teaspoon (5mL) salt 
Vi teaspoon (2mL) pepper 

1 tablespoon (15mL) red wine 

2 hard-cooked eggs, 
separated 


Put onion into “Mini-Blend” container and process 2 cycles at CHOP. Saute 
onions and chicken liver in butter or chicken fat. Assemble Grinder with Fine 
Disc and grind livers, onions and egg whites. Add seasonings and wine and 
mix. Chill about 30 minutes. Press into a well-oiled mold and remove at once 
to serving plate. Put egg yolks into “Mini-Blend” container and process 2 
cycles at BEAT. Garnish pate with egg yolks. Yield: 1 V 2 cups (375mL) 


CLASSIC SWISS FONDUE 


1 cup (250mL) dry white wine 
(Rhine, Chablis, Moselle, 
dry Sauterne) 


cup (250mL) whole milk 
pound (454g) natural Swiss 
cheese, cubed 


3 tablespoons (45mL) 
cornstarch 


Vi clove garlic 

dash of white pepper, 
paprika, nutmeg 
1 loaf French bread, cut in 1 
(2.5cm) cubes 


Assemble Blender. Heat wine in saucepan until bubbles start to rise to the 
surface. Put all remaining ingredients except bread into blender container. 
Add heated wine. Cover and process at FRAPPE (LIQUEFY) until smooth. 
Pour into saucepan and cook over medium heat, stirring constantly, until 
mixture is heated and bubbly. Pour into fondue or chafing dish. Keep 
bubbling over low heat during serving. 

Yield: main dish 4-6 servings, appetizer 10-12 servings 
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DADY FOODS 



Feeding baby need no longer mean separate cooking or purchasing of 
special foods. Family foods are fresher — and the blender gives them a 
uniform texture and smooth consistency. 

Prepare regular family meals — then process baby’s portion in the blender. 
Saves work, time and money — makes it easier to introduce new foods, too. 
Always consult your physician before introducing new foods. Use these basic 
recipes as a guide —then prepare your own combinations from the family 
food. 


BASIC RECIPE — MEATS AND VEGETABLES 

Y2 cup (125mL) cubed cooked 4-6 tablespoons (60-90mL) 
meat or vegetable milk, formula or other liquid 

CANNED OR FRESH FRUITS 

% cup (200mL) cooked fruit 2 teaspoons (10mL) fruit juice 
or water 

Put ingredients into “Mini-Blend” container. Process at PUREE until smooth. 
To test for smoothness, rub a small amount between your fingers. If any 
large particles can be felt, process again. (Add full amount of liquid for very 
young babies — decrease amount as child grows older.) 



L PEACH PUDDING 

3 canned or cooked peach halves 2 tablespoons (30mL) 

V* cup (125mL) milk cornstarch 

Assemble Blender. Put all ingredients into the blender container and process 
at LIQUEFY until smooth. Cook over low heat until thickened.Yield: IV2 cups 
(375m L) 

VARIATION: Substitute any cooked fruit for the peaches. 


MEAT COMBO DISH 


cup (125mL) cubed, cooked 
lamb, beef or veal 


2 


tablespoons (30mL) cooked 
vegetables (carrots, peas, 
spinach, celery, squash) 


1 strip crisp bacon 
% cup (125mL) milk 
% cup (50mL) cooked rice 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until thoroughly pureed. Heat before serving. 

Yield: 2-3 servings 

VARIATION: Chicken 

In above recipe, substitute Va cup (50mL) chicken broth and Va cup (50mL) 
cream for V 2 cup (125mL) milk and continue with directions. 

NOTE: For younger babies, add an extra Va cup (50mL) milk. 
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NON-ALCOHOLIC BEVERAGES 


IMPORTANT: The Blender container should contain at least 1 cup (250mL) 
of liquid in order for whole ice cubes to process properly. Some of the 
recipes in this section do not call for this much liquid. In these recipes only, 
follow this simple step: add all ingredients, cover container, process 3 cycles 
at LIQUEFY to break cubes. Then process for a few seconds. 

L milk shakes and malts 

1 cup (250mL) milk flavoring 

2 cups (500mL) vanilla ice malt powder, if desired 

cream 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY until smooth. Yield: 2 8-ounce (227g) servings 

L PEACH COOLER 

1 cup (250mL) milk 2-3 drops almond extract 

1 cup (250mL) peaches 1 cup (250mL) vanilla ice 

dash of salt cream, serving consistency 

Assemble Blender. Put all ingredients except ice cream into blender 
container. Cover and process at FRAPPE until smooth. Stop blender, add ice 
cream, cover and process 1 cycle at BEAT. Yield: 2 servings 


STRAWBERRY MILK SMOOTHEE 

1 cup (250mL) cold milk 1 teaspoon (5mL) lemon juice 

% cup (200mL) strawberries 1 cup (250mL) crushed ice 
1 tablespoon (15mL) sugar 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at FRAPPE (LIQUEFY) until smooth. Top with grated nutmeg. 

Yield: 2 cups (500mL) 



TOMATO JUICE COCKTAIL 


2 cups (500mL) tomato juice 

1 thin slice lemon with peel 

2 sprigs parsley 

1 Vi" strip (1cm) green 
pepper 

1 8' stalk (20cm) celery, cut 
in 1" (2.5cm) pieces 


1 Vi" slice (1cm) cucumber, 
unpeeled 

Va teaspoon (ImL) 

Vi teaspoon (2mL) salt 
6 icecubes 


Assemble Blender. Put all ingredients except ice into blender container. 
Cover and process at LIQUEFY until all ingredients are liquefied. Remove 
feeder cap and add ice. Continue to process until ice is liquefied. 

Yield: about 3V2 cups (875mL) 
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NON-ALCOHOLIC BEVERAGES 



HAWAIIAN PINEAPPLE CRUSH 


1 cup (250mL) fruit punch 
1 cup (250mL) pineapple 
pieces 


1 tablespoon (15mL) lemon 
juice 

IVa cups (375mL) crushed ice 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at FRAPPE (LIQUEFY) until slushy. Yield: 3 cups (0.75 liter) 


CARROT-PINEAPPLE COCKTAIL 


L 2 cups (500mL) pineapple 
juice 

2 medium carrots, cut in 1" 
(2cm) pieces 


1 slice of lemon, y«" (0.6cm) 
thick 

1 cup (250mL) crushed ice 


AssemDie Blender. Put juice, carrots and lemon into blender container. Cover 
and process at LIQUEFY until carrots are liquefied. Remove feeder cap and 
add ice; continue processing until ice is liquefied. 

Yield: about 3 cups (0.75 liter) 


L pink lassies 

1 cup (250mL) cranberry 1 cup (250mL) vanilla ice 

juice cream, serving consistency 

V .i cup (50mL) orange juice 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at WHIP until smooth. Serve in cocktail glasses with straws. 

Yield: about 2V2 cups (625mL) 


STRAWBERRY COOLER 


% 


cup (50mL) lemonade 
concentrate, thawed, 
undiluted 


1 cup (250mL) strawberries 
1V2 cups (375mL) crushed ice 


cup (200mL) water 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at FRAPPE (LIQUEFY) until slushy. Yield: 3 cups (0.75 liter) 


MEXICAN CHOCOLATE 


cup (125mL) semi-sweet 
chocolate bits 


Vi teaspoon (2mL) vanilla 
extract 


tablespoon (15mL) instant 
coffee powder 


'U teaspoon (1 mL) cinnamon 
2 cups (500mL) hot milk 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at PUREE until bits are dissolved. Serve hot. 

Yield: about 2Vz cups (625mL) 












ALCOHOLIC BEVERAGES 


IMPORTANT: The Blender container should contain at least 1 cup (250mL) 
of liquid in order for whole ice cubes to process properly. Some of the 
recipes in this section do not call for this much liquid. In these recipes only, 
follow this simple step: add all ingredients, cover container, process 3 cycles 
at LIQUEFY to break cubes. Then process for a few seconds. 


L 


DAIQUIRI 


n limeade 5 ice cubes 


3 jiggers light mm 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY for a few seconds. Strain into cocktail glasses. 

Yield: 2 6-ounce (170g) servings 

Variation: Frozen Daiquiri 

Add one more jigger rum, double the amount of ice and continue to blend 
until sherbet consistency. Do not strain. Yield: 4 6-ounce (170g) servings 


BACARDI 

Vi cup (75mL) frozen limeade 
concentrate, thawed 
4 jiggers light Bacardi mm 


I’/a cups (375mL) crushed ice 
cubes or 6 whole cubes 
3 tablespoons (45mL) 
grenadine 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at FRAPPE (LIQUEFY) a few seconds. Strain into cocktail glasses. 

Yield: 4 3-ounce (75mL) drinks 

BRANDY ALEXANDER FRAPPE 

1 jigger brandy 
1 jigger creme de cacao 
% cup (125mL) milk 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY until smooth. Yield: 4 6-ounce (170g) servings 

Variations: Substitute the following liqueurs for the brandy and creme de 
cacao: 

Grasshopper: 1 jigger white creme de cacao 

1 jigger green creme de menthe 
Golden Cadillac: Vi jigger Galliano 

V/i jiggers white creme de cacao 
Pink Squirrel: 1 jigger creme de noyaux 

1 jigger white creme de cacao 
Koala Bear: 1 jigger white creme de cacao 

1 jigger coffee-flavored liqueur 
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ALCOHOLIC DEVERAGES 
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ALCOHOLIC BEVERAGES 
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PINK LADY 


1-2 tablespoons (15-30mL) lime 
juice 

1 tablespoon (15mL) 
grenadine 


2 jiggers gin 
1 egg white 

Vi cup (125mL) crushed ice or 
2 whole ice cubes 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY about 10 seconds. Pour without straining into cocktail 
glasses. Yield: 2 drinks 



TOM AND JERRY 


2 whole eggs 

2 or 3 tablespoons (30-45mL) 
sugar 

2 ounces (50mL) dark 
Jamaica rum 

Vi to 1 cup (125-250mL) rye or 
bourbon 


dash of cinnamon, if 
desired 

dash of cloves, if desired 
1% cups (375mL) hot milk 


Assemble Blender. Put all ingredients except milk into blender container 
Cover and process at WHIP until frothy and light yellow in color. Remove 
feeder cap and add hot milk while blender is processing. Serve in warm 
mugs and spinkle with nutmeg, if desired. Yield: 4 servings 



CARIBBEAN WHIRL 


IVi cups (375mL) unsweetened 
pineapple juice 
2 bananas, cut in pieces 


2 teaspoons (10mL) sugar 
Vi cup (125mL) light rum 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY until smooth. Yield: 4 servings 



ITALIAN STALLION 

2 jiggers Galliano 4 ice cubes 

1 cup (250mL) orange juice 1 ripe banana 

2 eggs 


Assemble Blender. Put all ingredients into blender container. Cover and proc¬ 
ess at LIQUEFY until smooth. Yield: four 6-ounce (170g) servings 
















DREADS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


Starter: 


SOURDOUGH BREAD 


all-purpose flour 
V/2 cups (375mL) 
sourdough starter 
3V2- 4 cups (875-1000mL) 
all-purpose flour 


2 cups (500fnL) warm water 

1 package (V« ounce or 7g) 
active dry yeast 

2 cups (500mL) 
all-purpose flour 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until smooth. Pour into a 2-quart (2 liter) non-metallic 
bowl, cover with wax paper and towel and set at room temperature for 48 
hours. Stir 2 or 3 times. After 48 hours, cover with a tight-fitting cover and 
refrigerate. 

To Use: 

Stir, measure out as much as recipe requires, and then add equal parts of 
flour and water to remaining starter. Use blender to mix flour and water to 
smooth consistency before adding it to the starter. Let stand, covered, for 
five to six hours until it bubbles, then cover tightly and refrigerate. Always 
add flour and water after using some of the starter. 

Bread: 

1 cup (250mL) warm water 

1 package ( V* ounce or 7g) 
active dry yeast 

2 tablespoons (30mL) sugar 
2 teaspoons (10mL) salt 

Assemble Doughmaker. In large mixer bowl combine water, yeast, sugar and 
salt. Stir until yeast is dissolved. Add sourdough starter and 2 cups (500mL) 
flour to yeast mixture. Mix with doughmaker at highest speed for 3 minutes. (It 
may be necessary to scrape sides of bowl with rubber scraper and rotate 
bowl slightly by hand.) Add 3Vz cups (875mL) flour and continue kneading 3 
more minutes. If dough is sticky, knead in enough of remaining Vz cup 
(125mL) flour to form a stiff dough. Place dough in a greased bowl, turning 
once to grease top. Cover and let rise in warm place until doubled, about 1 
hour. Punch down and divide into 2 equal parts. Shape each into a smooth 
ball, cover and let rest 10 minutes. Shape into 2 loaves and place in 2 
greased 9” x 5” x 3" (23 x 13 x 8cm) pans or shape into round loaves and 
bake on a cookie sheet sprinkled with cornmeal. Cover and let rise in warm 
place until doubled. Put pan of water on lower shelf of oven. Preheat oven to 
400°F (200°C). Bake 40-50 minutes. Cool on rack. Yield: 2 loaves 

OLD-FASHIONED BANANA BREAD 

V* cup (125mL) shortening 2 cups (500mL) all-purpose 

1 cup (250mL) sugar flour 

2 eggs 3 ripe bananas, sliced 

1 teaspoon (5mL) baking 
- soda 

Preheat oven to 350°F (180°C). Grease a 9" x 5” x 3” (23 x 13 x 8cm) loaf 
pan. Assemble Mixer. Put all ingredients into large mixing bowl. Mix on #3 
until thoroughly combined. Pour into prepared pan. Bake 1 hour 10 minutes. 
Cool slightly before removing from pan. Yield: 1 loaf 
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DREADS 


OLD-FASHIONED WHITE BREAD 



2% cups (550mL)milk 
3 tablespoons (45mL) 
butter or margarine 
3 cups (750mL) 
all-purpose flour 


2 packages (% ounce or 
7g each) active dry yeast 
2 tablespoons (30mL) sugar 
2 teaspoons (10mL) salt 
2%- 3V« cups (700-800mL) 
all-purpose flour 


Heat milk and butter to 120°F (48°C). Assemble Doughmaker. In large mixer 
bowl combine 3 cups (750mL) flour, yeast, sugar, salt and warmed mixture. 
Mix with doughmaker at highest speed for 3 minutes. (It may be necessary 
to scrape sides of bowl with rubber scraper and rotate bowl slightly by hand.) 
Add 2% cups (700mL) flour and continue kneading 3 more minutes. If dough 
is sticky, knead in enough of remaining Vi cup (125mL) flour to form a stiff 
dough. Place dough in a greased bowl, turning once to grease top. Cover 
and let rise in a warm place until doubled, about 1 hour. Punch down and di¬ 
vide into 2 equal parts. Shape each portion into a smooth ball, cover and let 
rest 10 minutes. Shape into loaves and place in 2 greased 9” x 5" x 3" (23 x 
13 x 8cm) pans. Cover and let rise in warm place until doubled, about 45-60 
minutes. Bake in preheated 375°F (190°C) oven 10 minutes. Reduce heat to 
350°F (180°C) and continue to bake 30-35 minutes. Remove from pans and 
cool on wire rack. Yield: 2 loaves 


Variations to Old-Fashioned White Bread: 

Onion Bread: Add 1 package (1% ounces or 39g) dry onion soup mix during 
first mixing. Omit salt. 

Light Rye Bread: Replace 2 cups (500mL) white flour with 2 cups (500mL) 
rye flour. Add 1 tablespoon (15mL) caraway seed if desired. 

Garlic Cheese Bread: Add 2 cups (8 ounces or 227g) shredded Cheddar 
cheese and 1 teaspoon (5mL) garlic powder during first mixing. Serve 
toasted and buttered with your favorite pasta. 

Raisin Cinnamon Bread: Add 1% cups (375mL) raisins and 2 teaspoons 
(10mL) cinnamon during first mixing. 

CRANBERRY-ORANGE NUT BREAD 


iw 


1 cup (250mL) fresh 
cranberries, thick-sliced 

2 cups (500mL) all-purpose 
flour 

1 cup (250mL) sugar 

1 teaspoon (5mL) salt 
1% teaspoons (7mL) baking 
powder 

Va teaspoon (2mL) baking 
soda 


V* cup (200mL) orange juice 
1 tablespoon (15mL) grated 
orange peel 

y« cup (50mL) soft shortening 
1 egg, slightly beaten 
1 cup (250mL) whole pecans 
or walnuts 


Preheat oven to 350°F (180°C). Assemble Salad Maker. Slice cranberries as 
indicated above. Assemble Mixer. In large mixer bowl, combine dry 
ingredients. Add juice, peel, shortening and egg. Mix at #3 until well 
blended. Stir in nuts and cranberries. Pour into a greased 9" x 5" x 3" (23 x 
13 x 8cm) pan. Bake 55-60 minutes. Cool slightly before removing from pan. 
Finish cooling on wire rack. Yield: 1 loaf 
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DREADS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


REFRIGERATOR FRENCH BREAD 

1 tablespoon (15mL) salt 
3Vt- 3% cups (800-950mL) 
all-purpose flour 


2Vi cups (550mL) water 

2 tablespoons (30mL) 
butter or margarine 

3 cups (750mL) 
all-purpose flour 


doil 
1 egg white 

1 tablespoon (15mL) water 


1 tablespoon (15mL) sugar 

Heat water and butter to 120°F (48°C). Assemble Doughmaker. In large 
mixer bowl combine 3 cups (750mL) flour, yeast, sugar, salt and warm water 
mixture. Mix with doughmaker at highest speed for 3 minutes. (It may be 
necessary to scrape sides of bowl with rubber scraper and rotate bowl 
slightly by hand.) Add 3V4 cups (800mL) flour and continue kneading 3 more 
minutes. If dough is sticky, knead in enough of remaining Vi cup (125mL) 
flour to form a stiff dough. Place dough in a greased bowl, turning once to 
grease top. Cover and let rise in a warm place 30 minutes. Punch down and 
divide into 2 equal parts. Roll each into a 15" x 8" (37 x 20cm) rectangle on 
lightly floured board. Roll each up tightly jelly-roll style, beginning with long 
side. Seal edges and ends well by rolling with hands. Place seam-down 
diagonally on greased 17" x 14” (42 x 35cm) baking sheet. Slash top of 
loaves diagonally at 2-inch (5cm) intervals with a sharp knife. Brush with oil; 
cover. Refrigerate 2 to 24 hours. When ready to bake, remove from re¬ 
frigerator, uncover. Let stand 10 minutes. Brush breads with slightly beaten 
egg white and water. Bake in a preheated 400°F (200°C) oven 35-40 min¬ 
utes. Cool on wire rack. Yield: 2 loaves 

ENGLISH MUFFINS 


2 tablespoons (30mL) sugar 

1 teaspoon (5mL) salt 
3 Vi- 4 cups (875-1000mL) 

all-purpose flour 

2 tablespoons 
(30mL) cornmeal 
butter 


1 cup (250mL) water 
% cup (200mL) milk 
3 tablespoons 
(45mL) butter 
1% cups (375mL) 
all-purpose flour 
1 package (V4 ounce or 7g) 

-— active dry yeast 

Heat water, milk and butter to 120°F (48°C). Assemble Doughmaker. In large 
mixer bowl combine IV2 cups (375mL) flour, yeast, sugar, salt and warmed 
water mixture. Mix with doughmaker at highest speed for 3 minutes. (It may 
be necessary to scrape sides of bowl with rubber scraper and rotate bowl 
slightly by hand.) Add 3Vi cups (875mL) flour and continue kneading 3 more 
minutes. If dough is sticky, knead in enough of remaining V2 cup (125mL) 
flour to form a stiff dough. Place dough in a greased bowl, turning once to 
grease top. Cover and let rise in a warm place 30 minutes. Punch down and 
turn out onto a board sprinkled with cornmeal. Roll dough Vi-inch (1.25cm) 
thick. Cut with a floured 3” (7cm) round cookie cutter. Cover. Let rise 30 
minutes. Preheat lightly buttered griddle or grill at medium-low or at 250°F 
(121 °C). Brown muffins cornmeal side down 15-20 minutes. Turn and cook 
15-20 minutes longer. Cool on wire rack. Yield: 18-20 muffins 










DREADS 


YUMMY TOMATO BREAD 

2V« cups (550mL) 1 package (Vi ounce or 7g) 

tomato juice active dry yeast 

Vi cup (50mL) tomato sauce 3 tablespoons (45mL) sugar 

2 tablespoons 1 teaspoon (5mL) salt 

(30mL) butter 3 y,. 4 cups (875-1000mL) 

3 cups (750mL) all-purpose flour 

all-purpose flour 

Heat tomato juice, sauce and butter to 120°F (48°C). Assemble 
Doughmaker. In large mixer bowl combine 3 cups (750mL) flour, yeast, 
sugar, salt and warmed tomato mixture. Mix with doughmaker at highest 
speed for 3 minutes. (It may be necessary to scrape sides of bowl with rub¬ 
ber scraper and rotate bowl slightly by hand.) Add 3V2 cups (875mL) flour 
and continue kneading 3 more minutes. If dough is sticky, knead in enough 
of remaining Vi cup (125mL) flour to form a stiff dough. Place dough in 
greased bowl, turning once to grease top. Cover and let rise in warm place 
until doubled, about 1 hour. Punch down and divide into 2 equal parts. 
Shape into loaves and place in 2 greased 9” x 5" x 3” (23 x 13 x 8cm) pans. 
Cover and let rise in a warm place until doubled, about 45-60 minutes. Bake 
in preheated 375°F (190°C) oven for 10 minutes. Reduce heat to 350°F 
(180°C) and continue to bake 30-35 minutes. Remove from pans. Cool on 
wire rack. Yield: 2 loaves 



CRUSTY HONEY WHOLE WHEAT BREAD 

1 cup (250mL) milk 


7g each) active dry yeast 
1 egg 

1 tablespoon (15mL) salt 


1 cup (250mL) water 
Vi cup (125mL) honey 
3 tablespoons (45mL) 

butter or margarine 

2 cups (500mL) 
all-purpose flour 

1 cup (250mL) whole 
wheat flour 

Heat milk, water, honey and butter to 120°F (48°C). Assemble Doughmaker. 
In large mixer bowl combine 2 cups (500mL) all-purpose flour, 1 cup 
(250mL) whole wheat flour, yeast, egg, salt and warmed milk mixture. Mix 
with doughmaker at highest speed for 3 minutes. (It may be necessary to 
scrape sides of bowl with rubber scraper and rotate bowl slightly by hand.) 
Add whole wheat flour and IV2 cups (375mL) all-purpose flour and continue 
kneading 3 more minutes. If dough is sticky, knead in enough of remaining 
V2 cup (125mL) all-purpose flour to form a stiff dough. Place dough in a 
greased bowl, turning once to grease top. Cover and let rise in a warm place 
until doubled, about 1 hour. Punch down and divide into 2 equal parts. 
Shape into loaves and place in 2 greased 9" x 5” x 3" (23 x 13 x 8cm) pans. 
Cover and let rise in warm place until doubled, about V/i hours. Bake in 
preheated 375°F (190°C) oven 10 minutes. Reduce heat to 350°F (180°C) 
and continue to bake 30-35 minutes. Remove from pans and cool on wire 
rack. Yield: 2 loaves 
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DREADS 


V/2 -2 cups (375-500mL) 
all-purpose flour 
1 egg white 
1 tablespoon (15mL) 
cold water 
sesame seeds 


ITALIAN BREAD STICKS 

(A homemade treat to serve with any main dish, soup or salad) 

1% cups (300mL) water 
2 teaspoons (10mL) butter 
or margarine 
2 cups (500mL) 
all-purpose flour 
V/2 teaspoons (7mL) salt 
1 package (’A ounce or 7g) 
active dry yeast 

Heat water and butter to 120°F (48°C). Assemble Doughmaker. In large 
mixer bowl combine 2 cups (500mL) flour, salt, yeast, and warm water. Mix 
with doughmaker at highest speed for 3 minutes. (It may be necessary to 
scrape sides of bowl with rubber scraper and rotate bowl slightly by hand.) 
Add IV2 cups (375mL) flour and continue kneading 3 more minutes. If dough 
is sticky, knead in enough of remaining Vz cup (125mL) flour to form a stiff 
dough. Place dough in a greased bowl, turning once to grease top. Cover 
and let rise in a warm place until nearly doubled, about 1 hour. Punch down, 
turn out onto a lightly floured board. Divide in half, roll each piece into an 
18-inch (45cm) roll. Cut into 1-inch (2.5cm) sections. Roll each piece into a 
6-inch (15cm) rope. Place on greased baking sheet. Cover and let rise in a 
warm place 30 minutes. Beat egg white and water slightly. Brush mixture on 
sticks and sprinkle with sesame seeds. Bake in a preheated 400°F (200°C) 
oven 20 minutes. Cool on wire rack. Store in covered container. 

VARIATION: Sunday Supper Fun-Sticks Yield: 3 dozen 

For a quick supper idea, place one slice of luncheon meat and a slice of 
processed cheese together. Wrap meat and cheese around baked bread 
stick with cheese toward inside. Wrap in foil and place in 350°F (180°C) 
oven until cheese melts, about 5-7 minutes. 

PUMPKIN NUT BREAD 




31/3 cups (825mL) sifted 
all-purpose flour 

2 teaspoons (10mL) baking 
soda 

V/2 teaspoons (7mL) salt 

1 teaspoon (5mL) cinnamon 

1 teaspoon (5mL) nutmeg 

3 cups (750mL) sugar 
Topping: 

2 tablespoons (30mL) melted 
butter 


1 cup (250mL) pecans 
4 eggs 

1V2 cups (375mL) canned 
pumpkin 

1 cup (250mL) salad oil 
% cup (150mL) water 


2 tablespoons (30mL) sugar 
V2 teaspoon (2mL) cinnamon 


Assemble Doughmaker. Sift dry ingredients into large mixer bowl. Quickly 
add all remaining liquid ingredients. Mix with doughmaker at #12 (#10) only 
until dry ingredients are moistened. Bake in 2 greased 9” x 5" x 3" (23 x 13 
x 8cm) pans in preheated 350°F (180°C) oven for one hour. Let cool 5 
minutes. Remove from pans and cool on wire rack. While warm, brush with 
butter and sprinkle with cinnamon-sugar mixture. Yield: 2 loaves 













DREADS 


OLD WORLD PIZZA 

(Bake one now, freeze the other for later) 

1% cups (300mL) water Vj teaspoon (2mL) salt 

2 cups (500mL) 1%- 2 cups (375-500mL) 

all-purpose flour all-purpose flour 

1 package (V« ounce or 7g) 
active dry yeast 

Heat water to 120°F (48°C). Assemble Doughmaker. In large mixer bowl 
combine 2 cups (500mL) flour, yeast, salt and warm water. Mix with 
doughmaker at highest speed for 3 minutes. (It may be necessary to scrape 
sides of bowl with rubber scraper and rotate bowl slightly by hand.) Add IV2 
cups (375mL) flour and continue kneading 3 more minutes. If dough is 
sticky, knead in enough of remaining V2 cup (125mL) flour to form a stiff 
dough. Place in greased bowl, turning once to grease top. Cover and let rise 
in a warm place until doubled, about 40 minutes. Punch dough down. Turn 
out onto lightly floured board; divide in half. Roll each into a 13” (33cm) 
circle. Place on 2 lightly greased 12” (30cm) pizza pans. Fold edge over to 
form ridge. Add filling. Bake in a preheated 450°F (230°C) oven 20-25 
minutes. Yield: Two 12" (30cm) pizzas 

NOTE: If only one crust is needed, shape and freezer-wrap remaining crust; 
store in freezer up to two weeks. Defrost 20 minutes before filling and 

bakin9 CHEESE AND SAUSAGE FILLING 

(Enough for 1 12-inch (30cm) pizza) 


1 12-inch (30cm) pizza crust 14- 

1 can (8 ounces or 227g) 
tomato sauce 

V2 pound (227g) Italian 1/4 

sausage, browned and well 
drained 1 

Vi cup (125mL) chopped 

onions 1 

1 can (4 ounces or 112g) % 

mushroom pieces, drained 

Spread crust with sauce, sprinkle with sausage, onions, mushrooms and 
mozzarella cheese. Combine Parmesan cheese and herbs, sprinkle over 
pizza. Bake as above. 

BRAN MUFFINS 

egg 1 cup (250mL) bran 

tablespoons (30mL) soft 1 cup (250mL) alt-purpose 

shortening flour 

cup (50mL) sugar or 2% teaspoons (12mL) baking 

molasses powder 

cup (200mL) milk 14 teaspoon (2mL) salt 

Preheat oven to 400°F (200°C). Grease muffin tins. Assemble Doughmaker. 
In small mixer bowl combine egg, shortening, sugar, milk and bran. Mix using 
doughmaker on #12 (#10). Sift dry ingredients together and add to liquid 
mixture. Mix with doughmaker just until dry ingredients are moistened. Fill 
muffin tins % full. Bake 20-25 minutes. Yield: 12 muffins 



% cup (125-200mL) 
shredded mozzarella 
cheese 

cup (50mL) grated 
Parmesan cheese 
teaspoon (5mL) dried 
oregano 

teaspoon (5mL) fennel seed 
teaspoon (2mL) rosemary 


>» 
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DREADS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


S' 



ITALIAN HERB BREAD 


1 cup (250mL) water 

2 tablespoons (30mL) 
salad oil 

IV2 cups (375mL) 
all-purpose flour 


1 tablespoon (15mL) sugar 
1 teaspoon (5mL) salt 
V/t- 2 cups (375-500mL) 
all-purpose flour 


1 package ('A ounce or 7g) 
active dry yeast 


Assemble Doughmaker. Heat water and oil to 120°F (48°C). In small bowl 
combine IV2 cups (375mL) flour, yeast, salt, sugar and warmed water mixture. 
Mix with doughmaker at highest speed for 3 minutes. (It may be necessary to 
scrape sides of bowl with rubber scraper and rotate bowl slightly by hand.) 
Add IV2 cups (375mL) flour and continue kneading 3 more minutes. If dough 
is sticky, knead in enough of remaining V 2 cup (125mL) flour to form a stiff 
dough. Place in a greased bowl, cover and let rise until double in bulk, about 
1 hour. Punch down and roll out into a 15” x 18” (37 x 45cm) rec¬ 
tangle. Spread with Herb Butter to within 1" (2.5cm) of edges. Roll up jelly- 
roll style; pinch edge to seal. Place on baking sheet sprinkled with cornmeal. 
Slash top diagonally several times. Cover and let rise until double in bulk, 
about 1 hour. Preheat oven to 375°F (190°C), and bake for 15 minutes. Re¬ 
duce heat to 350°F (180°C) and continue baking 20-25 minutes longer. 

Yield: 1 loaf 


HERB BUTTER 


V * cup (50mL) soft butter 1 tablespoon (15mL) chives 

1 teaspoon (5mL) 1 teaspoon (5mL) 

garlic powder seasoned salt 

2 tablespoons (30mL) 
parsley flakes 

Combine all ingredients together and spread on bread dough before shaping 
dough into loaf. 


ONION POCKET BREAD 



cups (325mL) warm water 
tablespoon (15mL) salad oil 
cups (75(M000mL) 
all-purpose flour 
tablespoon (15mL) onion 
soup mix 


1 package (V« ounce or 7g) 
active dry yeast 
1 teaspoon (5mL) salt 
'/« teaspoon (ImL) sugar 
corn meal 


Assemble Doughmaker with small bowl. Heat water to 120°F (48°C). In small 
bowl place V /2 cups (375mL) flour, yeast, salt and sugar. Add water and oil 
and mix with doughmaker at #12 (#10) for 3 minutes. Gradually add enough 
remaining flour to form a stiff dough. Knead with doughmaker about 4 
minutes until smooth and satiny. Place dough in a greased bowl, turning 
once to grease top. Cover and let rise in a warm place until double in bulk, 
about 1 hour. Punch down, divide into 6 equal parts. Shape into balls. Let 
rise 30 minutes. Sprinkle bread board with corn meal, roll out each ball to Vs" 
(0.3cm) thickness. Place on opposite corners of cookie sheets. Let rise 30 
minutes. Preheat oven to 500°F (260°C). Bake until puffed and brown, 10-15 
minutes. Cut in half and fill with favorite hot or cold sandwich filling. 

Yield: 6 pockets 











DREADS 


BUTTERY CHEESE HORNS 

114 teaspoons (7mL) Si 


1 package (V< ounce or 7g) 
active dry yeast 
VA- 1% cups (300-450mL) 
all-purpose flour 
melted butter 
1 egg yolk 

1 tablespoon (15mL) water 


1 cup (250mL) Cheddar 
cheese cubes, cut in 
1-inch (2.5cm) pieces 
114 cups (375mL) milk 
14 cup (50mL) butter or 
margarine 
3 cups (750mL) 
all-purpose flour 
214 tablespoons (37mL) sugar 
Assemble Blender. Blender grind cheese. Heat milk and butter to 120°F 
(48°C). Assemble Doughmaker. In large mixer bowl combine 3 cups 
(750mL) flour, sugar, salt, yeast, cheese and warm milk. Mix with 
doughmaker at highest speed for 3 minutes. (It may be necessary to scrape 
sides of bowl with rubber scraper and rotate bowl slightly by hand.) Add VA 
cups (300mL) flour and continue kneading 3 more minutes. If dough is 
sticky, knead in enough of remaining 14 cup (125mL) flour to form a stiff 
dough. Place dough on a lightly floured board; divide into thirds. Shape each 
into a ball and roll into a 10-inch (25cm) circle; cut into 8 pie-shaped sec¬ 
tions. Brush each with melted butter; roll up beginning at wide end. Place on 
lightly greased cookie sheet; brush with egg and water mixture. Cover and 
let rise until doubled, about 1 hour. Bake in preheated 400°F (200°C) oven 
15-20 minutes. Cool on wire racks. Yield: 24 rolls 

ONION-DILL BREAD 

1 tablespoon (15mL) 14 teaspoon (2mL) 

dehydrated minced onion baking soda 

14 cup (125mL) water 

2 cups (500mL) small curd 
creamed cottage cheese 

3 tablespoons (45mL) 
butter or margarine 

1 Vi cups (375mL) 
all-purpose flour 
2 packages ('A ounce or 
7g each) active dry yeast 
14 cup (50mL) sugar 
2 teaspoons (10mL) salt 
Heat onion, water, cottage cheese and butter to 120°F (48°C). Assemble 
Doughmaker. In large mixer bowl combine 114 cups (375mL) flour, yeast, 
sugar, salt, baking soda, eggs and warmed mixture. Mix with doughmaker at 
highest speed for 3 minutes. (It may be necessary to scrape sides of bowl 
with rubber scraper and rotate bowl slightly by hand.) Add 114 cups (375mL) 
flour, oats and dill seed, and continue kneading 3 more minutes. Cover and 
let rise in a warm place until nearly doubled, about 1 hour. Punch down. 
Place batter in 2 greased, deep 11/2-quart (1.5 liter) casseroles or souffle 
dishes. Brush tops with melted butter. Let rise uncovered in a warm place 
until doubled, about 45 minutes. Bake in a preheated 350°F (180°C) oven for 
35 minutes. Remove from casseroles, brush with melted butter and sprinkle 
with salt. Cool on wire rack. Yield: 2 loaves 

NOTE: Breads will sink slightly after removing from casseroles. This bread is 
best if served warm. 


2 eggs 
1 cup (250mL) quick or 
old-fashioned oats, 
uncooked 


melted butter 
coarse salt 
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DREADS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 




RICH BISCUITS 

2 cups (500mL) all-purpose Vi teaspoon (2mL) baking 


1 cup (250mL) Cheddar 
cheese cubes 


1 teaspoon (5mL) salt 


1 cup (250mL) sour cream 


Assemble Blender. Heat oven to 450°F (230°C). Grease a cookie sheet. Sift 
dry ingredients together into a large bowl. Put V2 of the cheese into blender 
container. Cover and process 3 cycles at GRIND. Empty into dry ingredients 
and repeat with remaining cheese. Add sour cream and mix well. Knead 
dough very lightly on floured board. Roll out about % inch (2cm) thick and 
cut with floured cutter. Bake 10-12 minutes or until golden brown. 

Yield: 1 dozen 


RYE ONION BREAD 


V/i cups (325mL) milk 
3 tablespoons (45mL) 
butter or margarine 
IY2 cups (325mL) rye flour 
1 cup (250mL) 
all-purpose flour 


2 tablespoons (30mL) 
caraway seed 

Vi cup (125mL) minced onion 
2- 2Y2 cups (500-625mL) 
all-purpose flour 
cornmeal 


2 packages (’A ounce or 1 egg white, slightly beaten 

7g each) active dry yeast , , ab , e spoon (15mL) water 

3 tablespoons (45mL) sugar 
1 teaspoon (5mL) salt 

Heat milk and butter to 120°F (48°C). Assemble Doughmaker. In large mixer 
bowl combine rye flour, 1 cup (250mL) all-purpose flour, yeast, sugar, salt, 
caraway seed, onion and warm milk. Mix with doughmaker at highest speed 
for 3 minutes. (It may be necessary to scrape sides of bowl with rubber i 
scraper and rotate bowl slightly by hand.) Add 2 cups (500mL) flour and con¬ 
tinue kneading 3 more minutes. If dough is sticky, knead in enough of re¬ 
maining V2 cup (125mL) flour to form a stiff dough. Place dough in a greased 
bowl, turning once to grease top. Cover and let rise in a warm place until 
doubled, 45-60 minutes. Punch down. Shape into a smooth ball, cover and 
let rest 10 minutes. Shape into loaf and place in greased 9” x 5" x 3” (23 x 
13 x 8cm) pan. Cover and let rise in warm place until doubled, about 45-60 
minutes. Brush top with egg white and water mixture. Bake in preheated 
350°F (180°C) oven for 35-45 minutes. Remove from pan and cool on a 
wire rack. Yield: 1 loaf 



VARIATION: Rolls 

Divide dough into 24 pieces. Form into egg shape and place on greased 
cookie sheet sprinkled with cornmeal. Cover and let rise in warm place until 
doubled, about 45 minutes. Slit tops of rolls with a sharp knife just before 
baking. Brush tops with egg white and water mixture. Bake in preheated 
350°F (180°C) oven 20 minutes. Cool on wire rack. Yield: 24 rolls 











DREADS 


2 tablespoons (30mL) 
dehydrated 
onion flakes (optional) 


V* cup (50mL) sugar 
4 quarts (4 liters) water 
1 egg yolk 

1 tablespoon (15mL) water 


EGG BAGELS 

m cups (375mL) 
potato water* 

3 cups (750mL) 
all-purpose flour 

2 packages ('/« ounce or 
7g each) active dry yeast 

1 tablespoon (15mL) sugar 
1 tablespoon (15mL) salt 

3 tablespoons (45mL) 
salad oil 

3 eggs 

Heat potato water to 120°F (48°C). Assemble Doughmaker. In large mixer 
bowl combine 3 cups (750mL) flour, yeast, sugar, salt, oil, eggs, onion and 
potato water. Mix with doughmaker at highest speed for 3 minutes. (It may 
be necessary to scrape sides of bowl with rubber scraper and rotate bowl 
slightly by hand.) Add 3 cups (750mL) flour and continue kneading 3 more 
minutes. If dough is sticky, knead in enough of remaining Vi cup (125mL) 
flour to form a stiff dough. Place dough in a greased bowl, turning once to 
grease top. Cover and let rise in a warm place about 30 minutes. Punch 
dough down; divide in half. Roll each half into a 12-inch (30cm) log. Cut each 
into 12 pieces, rolling each piece into a 10-inch (25cm) rope. Moisten ends 
with water and pinch to seal to form doughnut shape. Let rise 20 minutes on 
cookie sheet. In an 8-quart (8 liter) Dutch oven bring Va cup (50mL) sugar 
and 4 quarts (4 liters) water to a boil. Drop bagels into water 5 or 6 at a time. 
Boil 3 minutes; turn and continue to boil 3 minutes longer. Remove from 
water with a slotted spoon; drain on paper toweling. Place bagels on 
greased cookie sheets; brush with egg yolk and water mixture. Bake in a 
preheated 425°F (220°C) oven 20-25 minutes. Cool on wire rack. 

* Potato Water: Yield: 24 bagels 

Cook one large peeled and diced potato in 2V2 cups (625mL) water until 
potato is soft. Strain and reserve 2 cups (500mL) liquid. 

CORN FRITTERS 

2 eggs, separated 1 teaspoon (5mL) baking 

1 can (15 ounces or 454mL) powder 

whole kernel corn, drained % teaspoon (3mL) salt 
V 2 cup (125mL) liquid from dash paprika 

corn 3 cups (0.75 liter) vegetable 

1 cup (250mL) flour oil for frying 

Preheat oil at HI (400°F or 200°C). Assemble Blender. Put egg yolks, half the 
corn and liquid in blender container. Cover and process at LIQUEFY until 
well blended. Add half the dry ingredients and continue to process until well 
blended. Stop blender and add remaining dry ingredients. Cover and 
process until well blended. In small bowl, beat egg whites until stiff. 
Gradually fold into blended mixture and add remaining corn. Drop from 
tablespoon into hot oil and fry 4-5 fritters until golden brown. Drain on paper 
toweling. Serve hot with maple syrup, if desired. Yield: 3 dozen 
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DREADS 



r 


CARROT BREAD 


1V2 cups (375mL) all-purpose 
flour 

V/i teaspoons (7mL) baking 



teaspoons (7mL) cinnamon 
teaspoon (2mL) salt 
cup (250mL) pecans 


2 eggs 

3 /« cup (200mL) sugar 
1 cup (250mL) salad oil 
1 teaspoon (5mL) vanilla 
extract 

I’/a cups (375mL) carrot pieces 


Heat oven to 350°F (180°C). Grease a 9" x 5" x 3" (23 x 13 x 8cm) loaf pan. 
Assemble Blender. Sift flour, baking soda, cinnamon and salt into a large 
mixing bowl. Set aside. Blender chop nuts. Add to dry ingredients. Put eggs, 
sugar, oil and vanilla extract into container. Cover and process at MIX until 
smooth. Stop blender, add carrot pieces, cover and process 4 cycles at 
LIQUEFY. Pour over dry ingredients and mix only until dry ingredients are 
moistened. Pour into prepared pan and bake 1 hour or until cake tester 
comes out clean. Cool 5 minutes in pan, then turn out on cake rack and cool 
before frosting with Lemon Glaze. 


LEMON GLAZE 


y 2 


y 2 


cup (125mL) confectioners’ 
sugar 

teaspoon (2mL) lemon juice 


tablespoon (15mL) milk 


Put all ingredients into “Mini-Blend” container and process at BLEND until 
sugar is liquefied. Pour over bread, spreading with a spatula so glaze drizzles 
down the side. Yield: 1 loaf 


BASIC QUICK SWEET DOUGH 


VA cups (300mL) water 
% cup (125mL) butter or 
margarine 
3 cups (750mL) 
all-purpose flour 


1 teaspoon (5mL) salt 

V3 cup (75mL) non-fat dry milk 

2 eggs 

2%- 3 cups (625-750mL) 
all-purpose flour 


y 2 cup (125mL) sugar 

Heat water and butter to 120°F (48°C). Assemble Doughmaker. In large 
mixer bowl combine 3 cups (750mL) flour, yeast, sugar, salt, dry milk, eggs 
and warm water mixture. Mix with doughmaker at highest speed for 3 min¬ 
utes. (It may be necessary to scrape sides of bowl with rubber scraper and 
rotate bowl slightly by hand.) Add 2V2 cups (625mL) flour and continue 
kneading 3 more minutes. If dough is sticky, knead in enough of remaining 
V 2 cup (125mL) flour to form a stiff dough. Place in a greased bowl, turning 
once to grease top. Cover and let rise in a warm place until doubled, about 
30 minutes. Punch dough down. Use with “Orange/Date Crescents” and 
“Sticky Pecan Rolls.” 












DREADS 


S' 


STICKY PECAN ROLLS 


cups (375mL) brown sugar 
cup (200mL) dark corn 
syrup 

tablespoons (90mL) butter 
or margarine 
cups (375mL) whole 
pecans 

XXX 


1 recipe Basic Quick Sweet 
Dough 

% cup (50mL) soft butter or 
margarine 

Vi cup (125mL) granulated 
sugar 

1 tablespoon (15mL) 
cinnamon 


Combine first 3 ingredients in saucepan and heat until sugar is dissolved; 
boil hard 1 minute. Pour equally into two 11" x 7" x 1 Vi" (28 x 18 x 4cm) 
baking pans. Sprinkle with pecans. On a lightly floured board, divide dough 
in half. Roll each section into a 12" x 9" (31 x 23cm) rectangle. Brush each 
rectangle with soft butter and sprinkle with sugar and cinnamon mixture. Roll 
up tightly, jelly-roll style, beginning with long side. Seal by pinching ends. Cut 
in 12 1-inch (2cm) slices; place cut-side down over syrup-pecan mixture. 
Cover and allow to rise in a warm place until almost doubled, about 30 
minutes. Bake in pre-heated 375°F (190°C) oven about 25 minutes. Turn out 
onto 2 large platters. Yield: 24 rolls 


ORANGE-DATE CRESCENTS 


recipe Basic Quick Sweet 
Dough 


2 cups (500mL) whole dates 
(room temperature) 


3 /« cup (200mL) water 


cup (250mL) pecans 


Vi cup (125mL) orange juice 


Assemble Blender. Put water, orange juice and dates in blender container. 
Cover and process at BLEND 2-3 cycles. Cook mixture on low heat until 
thickened. Blender chop nuts. Add to date mixture. Cool. Divide Basic Quick 
Sweet Dough in half on lightly floured board. Roll each half into a 15" x 10" 
(37 x 25cm) rectangle. Spread each with Orange-Date Filling. Roll up 
jelly-roll style, starting with long side. Pinch to seal ends. Place on lightly 
greased cookie sheets seam-side down, forming crescent shape. Cover and 
let rise until almost doubled, about 30 minutes. Bake in a preheated 350°F 
(180°C) oven 25-30 minutes. Remove crescents from cookie sheets and 
place on wire racks. Let cool slightly; top with confectioners’ Sugar Icing. 

Yield: 2 crescents 


SUGAR ICING 

1 cup (250mL) sifted % teaspoon (2mL) vanilla 

confectioners’ sugar extract 

3 tablespoons (45mL) light 
cream or milk 

In small bowl stir ingredients until smooth. Yield: % cup (175mL) 











CAKES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


LEMON CHIFFON CAKE 



thin outer rind of V« lemon 
1 cup (250mL) egg whites 
(about 7-8) 

V2 teaspoon (2mL) cream of 
tartar 
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2V« cups (550mL) sifted cake 
flour 

1 Vi cups (375mL) sugar 


1 tablespoon (15mL) baking 
powder 

1 teaspoon (5mL) salt 
Vi cup (125mL) oil 

5 egg yolks 
% cup (200mL) water 

2 teaspoons (10mL) vanilla 


Preheat oven to 325°F (160°C). Put sliced lemon rind into “Mini-Blend” 
container and process 2-3 cycles at GRATE. Set aside. Assemble Mixer. In 
large mixer bowl beat egg whites and cream of tartar at #11 (#9) until very 
stiff peaks form. Set aside. In another large bowl combine the flour, sugar, 
baking powder and salt. Make a “well" and add in order: oil, egg yolks, water, 
vanilla and grated lemon rind. Stir until smooth. Gradually pour the egg yolk 
mixture over beaten egg whites and fold in at #1 just until blended. Pour into 
an ungreased 10” x 4" (25 x 10cm) tube pan. Bake about 75 minutes or until 
top springs back when lightly touched. Invert tube pan on funnel until 
completely cooled. Frost with Butter Cream Frosting. Yield: 1 tube cake 


NOTE: If more lemon flavor is desired, substitute lemon extract for vanilla 
extract. 


GERMAN CHEESE CAKE 


Crust: 

18 pieces zwieback 
3 tablespoons (45mL) melted 
butter 

2 tablespoons (30mL) sugar 
Filling: 

2 eggs, separated 
Vi cup (125mL) sugar 
1 tablespoon (15mL) lemon 
juice 

thin rind of Vi lemon 


Vi teaspoon (2mL) vanilla 
extract 

1 pound (454g) cream 
cheese, cubed 
Topping: 

1 cup (250mL) sour cream 

1 tablespoon (15mL) sugar 
Vi teaspoon (2mL) vanilla 
extract 


1 

Bm 


Heat oven to 300°F (150°C). Assemble Blender. Blender crumb zwieback 
and place in small bowl. Add melted butter and sugar and mix well. Press 
into bottom of 9” (23cm) spring form pan. Bake five minutes. Cool. Put egg 
yolks, sugar, lemon juice and rind, vanilla extract and half of the cheese into 
blender container. Cover and process at BLEND until smooth. Remove 
feeder cap and add remaining cheese gradually, continuing to process until 
mixture is very smooth. Assemble Mixer. Beat egg whites at #11 (#9) until 
stiff. Fold blended mixture into egg whites at #1. Pour into crumb crust and 
bake 45 minutes. Put sour cream, sugar and vanilla into blender container. 
Cover and process at BEAT until smooth. Spread evenly over top of cake 
and return to oven for 10 minutes. Cool cake; remove rim of spring form pan 
before serving. Yield: 14-16 servings 











CAKES 




ip 



GOLDEN CARROT CAKE 


V/2 cups (375mL) shredded 
carrots, about 3 carrots 
IVa cups (375mL) sifted 
all-purpose flour 
1 tablespoon (l5mL) baking 
powder 

V 2 teaspoon (2mL) salt 


’/a cup (125mL) soft butter 
1V« cups (300mL) sugar 
2 eggs, separated 
1 teaspoon (5mL) lemon 
extract 

V« cup (50mL) milk 


Preheat oven to 350°F (180°C). Grease and flour an 8” x 8” x 2" (20 x 20 x 
5cm) pan. Assemble Salad Maker. Shred carrots as indicated. Assemble 
Mixer. In small mixer bowl, beat egg whites at #11 (#9) until stiff. Set aside. 
In large mixer bowl cream butter at #4 until fluffy; add egg yolks, one at a 
time, beating well after each addition. Add carrots and mix. Add milk to 
extract. Add dry ingredients alternately with the milk to butter mixture. Mix 
just enough to keep batter smooth. Fold in stiffly beaten eggs at #1. Pour 
into pan. Bake for 55 minutes. Cool on wire rack. Serve warm with warm 
Lemon-Orange Sauce. Yield: 9 servings 


LEMON-ORANGE SAUCE 


3 tablespoons (45mL) 
shredded carrots 
1 cup (250mL) sugar 
% cup (50mL) all-purpose 
flour 

V* teaspoon (ImL) salt 


V/2 cups (375mL) boiling water 
2 tablespoons (30mL) orange 
juice 

2 tablespoons (30mL) lemon 
juice 

% cup (50mL) butter 


In a saucepan mix dry ingredients; add boiling water gradually. Stir and cook 
until thickened. Add ail remaining ingredients; cook until butter melts. 

Yield: 2 cups (500mL) 
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SOFT GINGERBREAD 


V/2 cups (375mL) all-purpose 
flour 

’/« teaspoon (ImL) baking 
soda 

V/2 teaspoons (7mL) ground 
ginger 

3 /« teaspoon (3mL) cloves 
IV 2 teaspoons (7mL) cinnamon 


’/« teaspoon (ImL) salt 
y> cup (125mL) soft 
shortening 

V 2 cup (125mL) sugar 
2 eggs 

V2 cup (125mL) molasses 
V2 cup (125mL) buttermilk or 
sour milk 


Heat oven to 350°F (180°C). Grease and lightly flour an 8" (20cm) square 
pan. Assemble Mixer. Sift flour, baking soda and spices together and set 
aside. Put shortening and sugar into large mixer bowl and cream together at 
#4 until fluffy. Add eggs, one at a time, beating well after each addition. Mix 
buttermilk or sour milk with molasses. Add to creamed mixture alternately 
with dry ingredients, mixing well. Pour into prepared pan and bake 25-35 
minutes. Serve with warm applesauce. Yield: 9 servings 


J 


152 









CAKES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


BLENDER CHEESE CAKE 




1% cups (400mL) graham 
cracker crumbs 
14 cup (125mL) butter or 
margarine, melted 
Vi cup (125mL) boiling water 


2 tablespoons (30mL) lemon 
juice 

2 cups (500mL) cottage 
cheese 

1 container (9 ounces or 
257q) frozen whipped 
topping 

Combine cracker crumbs and butter; mix well. Press into bottom of 7” x 11" 
(18 x 28cm) pan. Set aside. Assemble Blender. Pour boiling water into blender 
container, add gelatin and process at BEAT until gelatin is dissolved. Add 
lemon juice and 1 cup (250mL) cottage cheese. Cover and process at 
LIQUEFY until smooth. Add remaining cottage cheese and process until 
smooth. Pour into large mixer bowl. Add frozen whipped topping and mix at #3 
until smooth. Pour over graham cracker crust. Chill until set. (This is ready for 
serving in minutes.) 

NOTE: Flavor of gelatin may be varied. For an added treat, spread pie filling 
over cheese cake after it has set. Refrigerate 1 hour. Serve. If desired, 1 cup 
(250mL) fresh fruit can be folded into the mixture before pouring into crust. 

Yield: 10-12 servings 
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MACAROON POUND CAKE 

1 cup (250mL) soft butter 
1% cups (450mL) sugar 
5 eggs 

% teaspoon (ImL) almond 
extract 


Preheat oven to 350°F (180°C). Grease and flour a 9" x 5” x 3" (23 x 13 x 
8cm) loaf pan. Assemble Mixer. In large mixer bowl cream butter and sugar at 
#4 until light. Add eggs one at a time, beating after each addition. Add al¬ 
mond extract. Add flour to creamed mixture and beat until thoroughly com¬ 
bined. Add coconut and pour into prepared pan. Blender-chop almonds and 
sprinkle over top of loaf. Bake for 1 hour. Cool slightly and remove from pan. 
Finish cooling on rack. Yield: 1 loaf 




1% cups (375mL) sugar 
1 tablespoon (15mL) baking 
powder 

1 teaspoon (5mL) salt 


YELLOW CAKE 

14 cup (125mL) soft 
shortening 

1 cup (250mL) milk 
114 teaspoons (7mL) vanilla 

2 eggs 


Preheat oven to 375°F (190°C). Lightly grease and flour two 9” (23cm) cake 
pans. Assemble Mixer. Put all ingredients into large mixer bowl and beat at 
#2 for 2 minutes. Increase speed to #8 (#7) and beat until smooth and 
fluffy, about 4 minutes. Pour batter into prepared pans. Bake 25-30 minutes. 
Cool and remove from pans. Yield: 12-16 servings 
















CAKES 


Big 


JAM CAKE 


% cup (125mL) butter 
1 cup (250mL) sugar 
3 eggs 

Vi cup (125mL) sour milk 
1 teaspoon (5mL) baking 
soda 


1 Vi cups (340mL) all-purpose 
flour 

1 teaspoon (5mL) cinnamon 
1 jar (12 ounces or 200g) 
black raspberry jam 


Preheat oven to 350°F (180°C). Grease a 9" (23cm) square pan. Assemble 
Mixer. In large mixer bowl, cream butter at #4. Gradually add sugar and 
continue to cream. Add eggs one at a time, beating well after each addition. 
Dissolve baking soda in sour milk. Combine dry ingredients and add 
alternately with sour milk. Add jam, mixing until thoroughly combined. Pour 
into prepared pan and bake 50 minutes. Serve with whipped cream topping. 

Yield: 9-12 servings 



GRAHAM CRACKER CAKE 


1 pound (454g) graham 
crackers (4V 3 cups or 
1075mL) 

1 tablespoon (15mL) baking 
powder 

Va teaspoon (ImL) salt 
3 eggs, separated 


Vh cups (375mL) milk 
% cup (200mL) shortening 
1 Vi cups (375mL) sugar 
1 teaspoon (5mL) vanilla 
extract 


Preheat oven to 350°F (180°C). Grease and flour two 9" (23cm) cake pans. 
Assemble Salad Maker. Crumb graham crackers into large mixing bowl using 
the Shredding Disc. To crumbs add baking powder and salt. Add egg yolks, 
milk, shortening, sugar and vanilla extract. Assemble Mixer. Mix at #2 until 
smooth. In small mixer bowl beat egg whites at #11 (#9) until stiff. Fold into 
cracker mixture at #1. Pour into prepared pans and bake 40-45 minutes. 
Cool slightly and remove from pans. Finish cooling on a cake rack. 

Yield: One 9” (23cm) 2-layer cake. 


CHOCOLATE FUDGE CAKE 


3 eggs 


1 cup (250mL) sugar 
1 teaspoon (5mL) salt 
1’/a teaspoons (7mL) baking 
soda 

1 cup (250mL) brown sugar 
Vi cup (125mL) soft 
-=- shortening 

Preheat oven to 350°F (180°C). Grease and flour two 9” (23cm) pans. 
Assemble Mixer. Put all ingredients into large mixer bowl. Beat at #2 for 2 
minutes. Increase speed to #7 beating until smooth and fluffy, about 4 
minutes. Pour into prepared pans. Bake 35-40 minutes. Cool and remove 
from pans. Yield: 12-16 servings 














CAKES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


ELECTION CAKE 

2 cups (500mL) all-purpose 
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1 teaspoon (5mL) baking 
soda 

1 teaspoon (5mL) salt 
Topping: 

juice from orange 
Vi cup (75mL) sugar 


1 orange (thin outer rind of 
one orange) 

fB 1 cup (250mL) walnuts 

2 C " S 

■■ Vi cup (125mL) sour cream 

Vi cup (125mL) brandy 
Vi cup (125mL) shortening 
1 cup (250mL) sugar 
1 cup (250mL) raisins 

Preheat oven to 350°F (180°C). Grease and flour a 9" x 13” (23 x 33cm) 
cake pan. Squeeze orange and set juice aside for topping. Assemble 
Blender. Blender-chop nuts. Place in large mixer bowl. Put eggs, cream, 
brandy, butter and sugar into blender container. Cover and process at 
BLEND until smooth and well blended. Stop blender and add the orange rind 
and raisins. Cover and process at BLEND until raisins are finely chopped. 
Assemble Mixer. Put flour, baking soda and salt into large mixer bowl with 
nuts. Add raisin mixture and mix at #5 until well mixed. Pour into prepared 
cake pan and bake 30-35 minutes. While cake is baking, mix topping 
ingredients. As soon as cake is removed from oven, poke holes throughout 
top with skewer and pour topping over. When cool, frost with butter cream 
icing. Yield: 15-18 servings 

SOUR CREAM COFFEE CAKE 


iji Topping: y 4 cup (50mL) white sugar 

1 cup (250mL) pecans Vi cup (75mL) brown sugar 

V* cup (50mL) melted butter i teaspoon (5mL) cinnamon 

Assemble Blender. Blender-chop pecans. Empty into small mixer bowl. Add 
remaining ingredients to nuts and mix well. Set aside. 

Cake: 

Vi cup (125mL) shortening 

1 cup (250mL) sugar 

2 eggs 

1 teaspoon (5mL) vanilla 
extract 


1 teaspoon (5mL) baking 
powder 

1 teaspoon (5mL) baking 


Vi teaspoon (2mL) salt 
1 cup (250mL) sour cream 


Preheat oven to 350°F (180°C). Grease a 9” (23cm) square pan. Assemble 
Mixer. In large mixer bowl cream shortening and sugar together at #4 until 
fluffy. Add eggs one at a time, beating well after each addition. Add vanilla 
and mix well. Combine dry ingredients and add alternately in three parts with 
sour cream. Beat until smooth after each addition. Put half the batter in 
prepared pan. Top with half the topping mixture. Repeat with remaining 
batter and topping. Bake 45-50 minutes, until cake tester comes out clean. 

Yield: 9 servings 
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CAKES 


APPLESAUCE CAKE 

Vt teaspoon (2mL) baking 
soda 

Vi teaspoon (2mL) salt 
Vi teaspoon (2mL) cinnamon 
Vi teaspoon (2mL) nutmeg 
V* teaspoon (ImL) cloves 
Vi cup (125mL) raisins 


Preheat oven to 350°F (180°C). Lightly grease and flour a 9" (23cm) square 
pan. Assemble Blender. Blender-chop nuts and set aside. Put eggs and 
apple pieces into blender container. Cover and process at PUREE until 
apples are finely chopped. (If necessary, STOP BLENDER and use rubber 
spatula to keep mixture around the processing blades.) Assemble Mixer. In 
large mixer bowl, cream shortening and sugar at #4. Add egg and apple 
mixture; mix. Add dry ingredients; blend thoroughly. Stir in nuts and raisins. 
Pour into prepared pan and bake 35-40 minutes. Yield: 9 servings 




Vi cup (125mL) walnuts 
3 eggs 

2 cups (500mL) peeled apple 
pieces 

Vi cup (125mL) shortening 
1 cup (250mL) sugar 


2 teaspoons (10mL) baking 



CHEWY FRUIT CAKE SQUARES 


Vi cup (125mL) soft butter 
Vi cup (125mL) light brown 
sugar 

1 cup (250mL) all-purpose 
flour 

1 cup (250mL) walnuts or 
pecans 

1 cup (250mL) pitted whole 


1 cup (250mL) mixed candied 
fruit 

1 cup (250mL) shredded 
coconut 

1 can (14 ounces or 397g) 
sweetened condensed milk 


Preheat oven to 375°F (190°C). Assemble Mixer. Cream butter and sugar in 
small mixer bowl at #4 until light. Add flour and mix well. Pat into greased 
13" x 9" x 2" (33 x 23 x 7cm) pan. Bake 10 minutes. Assemble Grinder with 
Coarse Disc. Grind nuts and dates. Sprinkle dates, nuts, fruit and coconut on 
baked crust. Pour milk on top. Bake an additional 30 minutes. Cut in squares 
while warm. 

Yield: 4 dozen squares 



HARVEY WALLBANGER CAKE 


Vi cup (125mL) Galliano 
2 tablespoons (30mL) vodka 
1 box (1814 oz.) (518g) 
orange cake mix 
1 pkg. (3% oz.) (104g) instant 
vanilla pudding 


4 eggs 

Vi cup (125mL) vegetable oil 
Vi cup (125mL) orange juice 

Harvey Wallbanger Cake 
Glaze 


Combine all ingredients for cake in 4-quart mixing bowl. Mix on #4 speed 
until mixture is smooth. Pour into a greased and floured tube pan. Bake 45 
minutes at 350°F (180°C). OR use two 9" (23cm) cake pans and bake 30 
minutes at 350°F (180°C). Cool 10 minutes, remove to rack. While warm, 
place cake on serving platter and glaze. Yield: 1 tube cake 










CAKE FROSTING 
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HARVEY WALLBANGER CAKE GLAZE 

1 tablespoon (15mL) Galliano 1 cup (250mL) confectioners’ 

1 tablespoon (15mL) vodka sugar 

1 tablespoon (15mL) orange 
juice 


Put all ingredients for glaze into blender container in order listed. Process at 
MIX until well blended. Pour over warm cake. 


CHOCOLATE GLAZE 



2 squares unsweetened 
chocolate, cut in small 
pieces 


% cup (75mL) boiling water 


V* cup (50mL) soft butter 
2 cups (500mL) sifted 
confectioners’ sugar 


Assemble Blender. Put chocolate, water and butter into blender container. 
Cover and process at BLEND until smooth. Stop blender, add half the sugar, 
cover and process at LIQUEFY until sugar is moistened. Stop and add 
remaining sugar, cover and process until smooth and creamy. 

Yield: about 1 cup (250mL) 


L easy fudge frosting 

1 cup (250mL) chocolate bits 8 large marshmallows, or 1 
% cup (75 mL) hot mi Ik ma P rihm°alTows miniatUre 

Assemble Blender. Put chocolate bits and hot milk into blender container. 
Cover and process at LIQUEFY until smooth. Remove feeder cap and add 
marshmallows gradually. Continue processing until smooth. 

Yield: 2 cups (500 mL) 


LEMON CREAM CHEESE ICING 


6 ounces (170g) cream 
cheese 



cup (75mL) butter 
tablespoons (45mL) lemon 
juice 


1 tablespoon (15mL) grated 
lemon peel 

2 cups (500mL) powdered 
sugar 


Assemble Mixer. Cream together cream cheese, butter, lemon juice at #4 
until smooth. Add lemon peel. Gradually add powdered sugar at #2 until well 
mixed. Yield: 2 cups (500mL) icing 













CAKE FROSTING 




BUTTER FROSTING 




% cup (125mL) butter or 
margarine, softened 
1 teaspoon (5mL) vanilla 
extract 


3 cups (750mL) powdered 
sugar 

3-4 tablespoons (45-60mL) milk 


Assemble Mixer. Put all ingredients into small mixing bowl. Mix at speed #1 
to combine ingredients. Increase speed to #4, continue to mix until fluffy. 

Yield: frosts two 8” or 9" (20-23cm) layers 


VANILLA GLAZE 


V* teaspoon (1 mL) vanilla 
extract 

1 tablespoon (15mL) soft 
butter 


Vh cups (375mL) sifted 
confectioners’ sugar 
pinch of salt 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until smooth and well blended. 

Yield: about 1 cup (250 mL) 


BITTERSWEET CHOCOLATE FROSTING 



2 squares unsweetened 
chocolate, cut into small 
pieces 

2 tablespoons (30mL) butter 
'U cup (50mL) hot milk 


2 cups (500mL) 
confectioners’ sugar 

1 teaspoon (5mL) vanilla 
extract 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until completely smooth. If frosting is too thick, add a 
small amount of cream. Yield: about 1 cup (250mL) 


FLUFFY FROSTING 



1 cup (250mL) sugar 
Vi cup (75mL) water 
V« teaspoon (ImL) cream of 
tartar 


dash salt 
2 egg whites 

IVj teaspoons (7mL) vanilla 
extract 


Stir together sugar, water, cream of tartar and salt in 2-quart (2 liter) 
saucepan. Cook over medium heat until mixture boils and sugar dissolves, 
stirring occasionally. Assemble Mixer. Put egg whites into small mixer bowl. 
Turn mixer to #5. With mixer running, slowly add syrup to egg whites in a thin 
stream. Beat until stiff peaks form. Add vanilla extract; mix until combined. 

Yield: frosts 8" or 9” (23 or 25cm) 
layer cake or 13” x9" 
(33 x 23cm) cake 










CANDY 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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DIVINITY 

1 cup (250mL) pecans 2% cups (675mL) sugar 

% cup (175mL) light corn 2 egg whites 

SyrU * ., 1 teaspoon (5mL) vanilla 

Vj cup (125mL) water extract 


Assemble Blender. Blender-chop nuts. Put corn syrup, water and sugar in 
medium saucepan over medium heat. Stir until sugar is dissolved. Bring to a 
boil and cook over moderate heat, without stirring, until mixture reaches 
260°F (120°C) on candy thermometer or until a small amount of the mixture 
forms a hard ball in ice cold water. Assemble Mixer. In large mixer bowl beat 
egg whites at #11 (#9) until stiff peaks form. Continue to beat while slowly 
pouring hot syrup in a thin stream into egg whites. Add vanilla and continue 
to beat until mixture forms very stiff peaks and loses its gloss. Quickly fold in 
chopped nuts. Drop mixture by rounded teaspoons on wax paper. 

Yield: 5-6 dozen pieces 


OLD-FASHIONED FUDGE 


2 cups (500mL) sugar 
% cup (150mL) milk 
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2 tablespoons (30mL) butter 
or margarine 
1 teaspoon (5mL) vanilla 
extract 


2 tablespoons (30mL) light 
corn syrup 

V* teaspoon (ImL) salt 


Butter a 9" x 5" x 3" (23 x 13 x 8cm) loaf pan. Combine sugar, milk, 
chocolate, corn syrup and salt in 3-quart (3 liter) saucepan. Cook over 
medium heat until sugar is dissolved, stirring constantly. Bring to a boil and 
continue to cook until mixture reaches 238°F (110°C) or until a small amount 
of mixture forms a soft ball when dropped in cold water. Remove from heat. 
Add butter but do not stir. Cool to 110°F (40°C), being careful not to disturb 
pan. Bottom of pan will feel lukewarm. Assemble Mixer. Pour mixture into 
small mixer bowl. Add vanilla extract and beat at #9 (#8) until mixture loses 
its gloss and holds its shape. Add nuts if desired and spread into prepared 
pan. Cool and cut into squares. Yield: 1 pound (454g) fudge 
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COOKIES 


PEANUT BUTTER COOKIES 

1 cup (250mL) peanut butter 2 eggs 
1 cup (250mL) shortening 2 teaspoons (10mL) baking 

1 cup (250mL) brown sugar soda 

1 cup (250mL) granulated 2y * cups (550mL) all-purpose 
sugar ,lour 

Preheat oven to 350°F (180°C). Assemble Mixer. In large mixer bowl cream 
peanut butter, shortening, brown sugar and granulated sugar at #4. Add 
eggs and continue to mix. Remove beaters from mixer arm and place dough 
hooks in dough hook sockets. Combine dry ingredients. Add dry ingredients 
to creamed mixture. Knead at #12 (#10) until ingredients are thoroughly 
combined. Roll dough into balls the size of walnuts. Place on greased cookie 
sheet. Flatten in crisscross fashion with a fork. Bake 15 minutes. 

Yield: 6 dozen 



OATMEAL CHOCOLATE CHIP COOKIES 



1 cup (250mL) shortening 
*/« cup (175mL) brown sugar 
% cup (175mL) granulated 

sugar 

2 eggs 

I’/a cups (375mL) all-purpose 
flour 


1 teaspoon (5mL) baking 
soda 

1 teaspoon (5mL) salt 

2 cups (500mL) oatmeal, 
uncooked 

1 package (12 ounces or 
336g) semi-sweet 
chocolate bits 


Preheat oven to 350°F (180°C). Assemble Mixer. In large mixer bowl cream 
shortening, brown sugar and granulated sugar at #4. Add eggs and mix 
thoroughly. Remove beaters from mixer arm and place dough hooks in the 
dough hook sockets. Combine the baking soda, salt and flour and add to 
creamed mixture. Knead at #12 (#10) until thoroughly combined. Add 
oatmeal and chocolate bits and continue to knead until well mixed. Drop by 
teaspoonsfuls onto greased cookie sheets. Bake 15 minutes. Yield: 7 dozen 


SALTED PECAN COOKIES 



cup (250mL) soft butter 
cup (250mL) sugar 
egg 

teaspoon (5mL) vanilla 
extract 

cups (375mL) all-purpose 
flour 


teaspoon (2mL) salt 


Vi teaspoon (2mL) baking 
powder 

Vi teaspoon (2mL) baking 
soda 

2 cups (500mL) uncooked 
oatmeal 

1 cup (250mL) pecans, finely 
chopped 


Preheat oven to 350°F (180°C). Assemble Mixer. In large mixer bowl cream 
butter and sugar at #4 until light and fluffy. Add egg and vanilla extract and 
continue to mix. Combine dry ingredients and add gradually. Add oatmeal 
and mix at #3. Stir in pecans. Drop from a teaspoon on ungreased cookie 
sheet. Lightly sprinkle cookies with salt. Bake for 15-17 minutes. 

Yield: 6 dozen 
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COOKIES 


S’ 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


SPRITZ COOKIES 


1V3 cups (350mL) soft butter 
IV3 cups (350mL) sugar 
2 whole eggs or 6 egg yolks 
2 teaspoons (10mL) vanilla 
extract 


4 cups(1 liter) all-purpose 
flour 

Vi teaspoon (2mL) salt 


Preheat oven to 400°F (200°C). Assemble Mixer. In large mixer bowl cream 
butter and sugar at #4 until fluffy. Add eggs and vanilla extract and beat well. 
Gradually add flour and salt, adjusting speed as needed. Mix until smooth. 
Refrigerate about 30 minutes. Using a cookie press, form into desired 
shapes on ungreased cookie sheets and bake 8-10 minutes. Yield: 8 dozen 
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ITALIAN SNACK WAFERS 
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old-fashioned oats, 
uncooked 

1 teaspoon (5mL) oregano 
leaves 

Vi teaspoon (2mL) thyme 

5 ounces (140g) Parmesan 
cheese, cut in 1” (2.5cm) 
cubes 


ounces (227g) Mozzarella 
cheese, cut in 1” (2.5cm) 
cubes 

Vi CU|D (125mL) butter, 

V* cup (50mL) water 
1 cup (250mL) all-purpose 
flour 

V» teaspoon (ImL) salt 


Preheat oven to 400°F (200°C). Assemble Blender. Put oatmeal, oregano 
and thyme in blender container. Process at GRIND until a coarse flour 
results. Empty and set aside. Turn blender on at GRIND. Remove feeder cap 
and drop cubes of Parmesan cheese into blender container. When finely 
grated, empty into large mixer bowl. Using same procedure, grate half the 
Mozzarella cheese. Empty into large mixer bowl and repeat with remaining 
cheese. Assemble Doughmaker. Add butter and water to grated cheese and 
cream together at #12 (#10). Add flour, salt and oatmeal. Mix until 
thoroughly combined. Form into a 12” x 2" (31 x 5cm) roll. Wrap in waxed 
paper. Refrigerate 4 hours. Cut slices Vs" (0.3cm) thick. Place on greased 
cookie sheet. Bake 20 minutes at 400°F (200°C). Yield: 6 dozen 


RUM BALLS 

32 vanilla wafers y 4 cup (50mL) rum 

1 cup (250mL) pecans confectioners' sugar 

2 tablespoons (30mL) cocoa 
Vi cup (50mL) white corn 

syrup 

Assemble Blender. Blender-crumb wafers. Put into large mixer bowl. 
Blender-chop pecans. Add to crumbs, add cocoa, syrup and rum and mix 
well. Coat hands with confectioners’ sugar and roll mixture into V2" (1cm) 
balls. Refrigerate for about 1 hour, then roll in confectioners' sugar. 

Yield: about 4 dozen 














COOKIES 




BITTERSWEET BROWNIES 


Vi cup (125mL) pecans, 
chopped 

Vi cup (125mL) soft butter 

1 cup (250mL) sugar 

2 eggs 

1 teaspoon (5mL) vanilla 
extract 


2 squares unsweetened 
chocolate, melted 

1 cup (250mL) all-purpose 
flour 

1 teaspoon (5mL) baking 
powder 

Vi teaspoon (2mL) salt 


Preheat oven to 350°F (180°C). Grease a 9" (23cm) square pan. Assemble 
Mixer. In large mixer bowl, cream butter and sugar at #4 until light and fluffy. 
Add eggs one at a time, creaming well after each. Add vanilla and melted 
chocolate and continue to mix. Reduce speed to #2 and gradually add flour, 
baking powder and salt. Add nuts. Pour into prepared pan and bake 35-40 
minutes. Cool and frost with Bittersweet Chocolate Frosting or dust lightly 
with powdered sugar. Yield: 20-24 squares 

MERINGUE KISSES 

2 egg whites 1 Vi cups (375mL) shredded 

% teaspoon (ImL) salt coconut or topped pecans 

1 cup (250mL) sugar 1 ^easpoon (5mL) vanilla 

Heat oven to 275°F (130°C). Assemble Mixer. Put egg whites in small mixer 
bowl and beat at #11 (#9) until frothy. Add salt and continue beating until 
egg whites form soft peaks. Gradually add sugar and continue beating until 
mixture holds stiff peaks. Reduce speed to #1 and add coconut or pecans 
and vanilla. Drop by rounded teaspoonfuls 1 Vi inches (4cm) apart on lightly 
greased cookie sheet. Bake 15-20 minutes or until set and delicately 
browned. Yield: 4 dozen cookies 


& 




m. 


TOFFEE BARS 


1 cup (250mL) soft butter 
1 cup (250mL) brown sugar 
1 egg yolk 

1 teaspoon (5mL) vanilla 
extract 


2 cups (500mL) all-purpose 
flour 

1 cup (250mL) semi-sweet 
chocolate bits 
1 cup (250mL) pecans 


Heat oven to 350°F (180°C). Grease 9" x 13" (23 x 33cm) pan. Assemble 
Mixer. Cream butter and sugar in large mixer bowl at #4 until fluffy. Add egg 
yolk and vanilla and mix well. Gradually add flour, beating well after each 
addition. Adjust mixer speed as mixture becomes heavier. When well mixed, 
spread in prepared pan and bake 25 minutes. Remove from oven and sprinkle 
chocolate bits over top; return to oven for a few seconds to melt chocolate. 
When chocolate bits have melted, remove from oven and spread chocolate 
evenly over the cookies. Blender-chop nuts and sprinkle over chocolate. Cut 
into bars while warm. Cool in pan. Yield: about 36 bars 
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DESSERTS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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CHOCOLATE CHEESE TORTE 


2 packages (8Y2 ounces or 
227g) chocolate wafer 
cookies 

Vi teaspoon (2mL) cinnamon 

Vi cup (125mL) butter, melted 

3 /« cup (200mL) sugar 

3 eggs 

2 packages (8 ounces or 
227g) cream cheese, 
softened 

1 package (3 ounces or 84g) 
cream cheese, softened 


ounces (336g) semi-sweet 
chocolate, melted 
teaspoon (4mL) vanilla 
extract 

teaspoons (7mL) cocoa 
cups (575mL) sour cream 
tablespoons (45mL) butter, 
melted 
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Heat oven to 350°F (180°C). Lightly butter bottom and sides of a 9” (23cm) 
spring form pan. Blender-crumb cookies and place in large bowl. Mix 
cinnamon and melted butter with crumbs and press into bottom and sides of 
pan. Assemble Mixer. Put sugar and eggs into large mixer bowl and beat at 
#8 (#7) until light and fluffy. Reduce speed to #4 and gradually add cream 
cheese until well mixed. Increase speed to #8 (#7) and add remaining 
ingredients. Mix well until smooth and creamy. Pour mixture into prepared 
spring form pan. Bake 50-55 minutes. Center will not be firm. Cool on rack 
until room temperature. Chill in refrigerator overnight. To serve, remove rim of 
spring form pan. Garnish with whipped cream and chocolate curls. 

Yield: 16-20 servings 


POTS DE CREME 


L I cup (250mL) semi-sweet 2 egg yolks 

chocolate bits 3 tablespoons (45mL) brandy 

I 1 /* cups (300mL) light cream, 
scalded 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until smooth. Pour into 6 traditional cups or small 
sherbets, filling % full. Cover and chill at least 3 hours or until of puddinglike 
consistency. Yield: 6 servings 


COCONUT A LA CREME 



cup (50mL) cold milk 
envelopes unflavored 
gelatin 

cup (125mL) hot milk 
tablespoons (30mL) honey 


2 cups (500mL) cottage 
cheese 

1 package (3 ounces or 84g) 
cream cheese 
1 can (3 Vi ounces or 98g) 
flaked coconut 


Assemble Blender. Put cold milk and gelatin into blender container. Add hot 
milk and blend at STIR until gelatin dissolves. Increase speed to BLEND; 
remove feeder cap. Add honey. Gradually add cottage cheese. Blend until 
smooth. Through feeder cap opening add cream cheese cubes, one at a 
time. Blend thoroughly. Stir in coconut. Pour into an oiled 1-quart mold or 
layer in parfait glasses with fruit. Chill until firm. Yield: 8 servings 














DESSERTS 


RASPBERRY MACAROON MOUSSE 




2 packages (16 ounces or 
454g) frozen raspberries, 
thawed 

2 cups (500mL) heavy cream 


2 egg whites 
% cup (125mL) sugar 
24 small coconut cookies 


Assemble Blender. Put raspberries and syrup into blender container. Cover 
and process at PUREE. Strain and pour into large mixer bowl. Assemble 
Mixer. Beat egg whites in small mixer bowl at #11 (#9) until frothy. Gradually 
add sugar and continue beating until stiff but not dry. Fold into pureed 
raspberries. Whip cream in small mixer bowl at #11 (#8) and fold into 
raspberry mixture at #1. Pour into a 2-quart (2 liter) mold and place in 
freezer for 1 hour. Meanwhile, break half the coconut cookies into blender 
container, cover and process 3 cycles at GRIND. Empty onto wax paper and 
repeat with remaining cookies. Cover partially frozen mousse with crumbs, 
! swirl with a knife to form streaks. Return to freezer and freeze until firm, 3 or 
4 hours. Yield: 6-8 servings 




FLAN 




1 V* cup (425mL) sugar 
8 eggs 

2 cans (13 ounces or 364g) 
evaporated milk 


2 teaspoons (10mL) vanilla 
extract 


Preheat oven to 350°F (180°C). Place a 9" (23cm) square pan in a pan of 
hot water. Assemble Mixer. In large mixer bowl beat eggs at #11 (#9) until 
lemon-colored and fluffy. Gradually add % cup (175mL) sugar, vanilla and 
milk. Beat until thoroughly mixed. Set aside. In small saucepan heat 1 cup 
(250mL) sugar over medium heat, stirring constantly, until sugar dissolves 
and turns an amber color. Pour into square pan. Add custard mixture. Bake 1 
hour or until a knife inserted comes out clean. Yield: 9 servings 


SCHAUM TORTE 

8 egg whites 2 cups (500mL) sugar 

1 teaspoon (5mL) vinegar 
1 teaspoon (5mL) vanilla 
extract 

Preheat oven to 275°F (130°C). Lightly grease and flour, or cover baking 
1 sheet with heavy brown paper. Assemble Mixer. Place egg whites in large 
mixer bowl and beat at #11 (#9) until foamy. Add vinegar, beating 
constantly. Gradually add sugar, 2 tablespoons (30mL) at a time. Add vanilla 
and continue beating until very stiff and glossy. Mixture will stand in stiff 
peaks when ready. DO NOT UNDERBEAT. Shape meringue into individual 
schaum tortes using back of spoon to build up sides, or shape into two large 
schaum tortes. Bake 50-60 minutes. To serve, fill with whipped cream or ice 
cream. Top with fresh berries, fruit slices or your favorite sauce. 

Yield: 12 individual schaum tortes or 2 large schaum tortes 












DESSERTS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


COLD ORANGE SOUFFLE 

% cup (50mL) sugar Vi cup (75mL) orange liqueur 


1 cup (250mL) m 
1 cup (250mL) crushed ice 
4 egg whites 
’/« cup (50mL) sugar 


4 

HH 2 envelopes unflavored 
gelatin 

% cup (125mL) frozen orange 
juice concentrate, heated 
to boiling 
4 egg yolks 

Prepare a 1 ’/2-quart (1.5 liter) souffle dish as follows: Cut a strip of wax paper 
about 4 inches (10cm) deep and long enough to go around dish. Fasten 
securely with tape, allowing strip to extend about 2 inches (5cm) above top of 
dish. Assemble Blender. Add orange juice, sugar and gelatin, cover and 
process at BEAT until gelatin is dissolved. Remove feeder cap and add egg 
yolks, liqueur and cream. Increase speed to FRAPPE (LIQUEFY) and add 
ice. Replace feeder cap and process until ice is liquefied. Set aside. 
Assemble Mixer. Beat egg whites at #11 (#9) until they hold a soft shape; 
gradually add remaining sugar and beat until stiff. Pour gelatin mixture over 
egg whites and fold together at #1. Pour into prepared dish and chill until 
firm, about two or three hours. Loosen tape and remove paper gently before 
serving. Yield: 6-8 servings 


L LEMON PUDDING 

1 cup (250mL) milk 
1 cup (250mL) sugar 
SZ3L 3 tablespoons (45mL) 

STJ1 _ all-purpose flour 

thin outer rind of 1 lemon 


juice of 1 lemon 
2 egg yolks 
dash salt 
2 egg whites 


Preheat oven to 325°F (160°C). Butter a 1 -quart (1 liter) casserole. Assemble 
Blender. Put milk, sugar, flour and lemon rind into blender container. Cover 
and process at BLEND until lemon rind is finely ground. Remove feeder cap 
and add lemon juice, egg yolks and salt; continue to process until well 
blended. Assemble Mixer. Beat egg whites in small mixer bowl at #11 (#9) 
until stiff. Pour blended mixture over egg whites and fold in at #1. Pour into 
prepared casserole, place in pan of hot water and bake one hour or until a 
knife inserted in center comes out clean. Serve warm. Yield: 6-8 servings 


I 


CHOCOLATE DESSERT FONDUE 

(A Budget Saver) 

2 cups (500mL) chocolate 1 cup (250mL) boiling wate 

bits 1 teaspoon (5mL) vanilla 

’/a cup (75mL) dry milk solids extract 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until smooth and glossy. Pour into fondue pot and warm 
over medium heat, stirring constantly. Reduce heat for serving. 

Dippers: Assorted fruit pieces and cubes of angel or sponge cake. 

Yield: 6-8 servings 
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DESSERTS 


m, 


BAKED ALASKA 


1 quart (1 liter) ice cream, any 
flavor 

1 9 (23cm) round cake or 
Bittersweet Brownie 
recipe, baked 
6 egg whites 


Vi teaspoon (2mL) cream of 
tartar 

% cup (175mL) granulated 
sugar 


On cookie sheet place cake or brownie; mound with ice cream. Cover and 
freeze several hours prior to serving. Just before serving, preheat oven to 
500°F (260°C). Assemble Mixer. In small mixing bowl beat egg whites until 
soft peaks form at #11 (#9). Gradually add cream of tartar and sugar. Beat 
until stiff and glossy. Remove cake base from freezer and completely frost 
with meringue, making sure no air holes exist between pan and meringue. 
Bake 3-5 minutes or until lightly browned. Yield: 8-10 servings 




L QUICK GELATIN MOLD 

1 package (3 ounces or 84g) V/i cups (375mL) crushed ice 

fruit-flavored gelatin 
Vi cup (125mL) boiling water 


Assemble Blender. Put gelatin and boiling water into blender container. 
Cover and process at BEAT until gelatin is dissolved. Increase speed to 
LIQUEFY, remove feeder cap and add crushed ice. Process until ice is 
liquefied and mixture begins to thicken. Pour into a 2-cup (500mL) mold; chill 
5 minutes before unmolding. Or pour into serving dishes and chill 5 minutes 
before serving. Yield: 4-6 servings 


CHOCOLATE 


SOUFFLE 


& 


1 cup (250mL) evaporated 
milk, heated 

1 cup (250mL| semi-sweet 
chocolate bits 

2 packages (3 ounces or 84g) 
cream cheese, cubed 


Vi teaspoon (2mL) salt 
6 egg yolks 
6 egg whites 

Vi cup (75mL) confectioners’ 
sugar 


Preheat oven to 325°F (160°C). Assemble Blender. Put evaporated milk and 
chocolate bits into blender container. Cover and blend at WHIP for a few 
seconds, then increase speed to BLEND and process until smooth. Remove 
feeder cap and drop in cream cheese pieces one at a time; process a few 
seconds after each addition. Add salt and egg yolks one at a time, replace 
feeder cap and continue processing until very smooth. Assemble Mixer. Beat 
egg whites in large bowl at #11 (#9) until soft peaks form. Gradually add 
sugar and continue beating until stiff peaks form. Pour chocolate mixture 
over egg whites and fold in at #1. Pour into ungreased 2-quart (2 liter) 
casserole or a souffle dish. Bake 45 minutes or until a knife inserted in the 
center comes out clean. Yield: 8-10 servings 











DESSERTS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


CHERRY DREAM TORTE 


16 graham crackers 
3 tablespoons (45mL) melted 
butter 

Va pint (250mL) heavy cream 
1 package (8 ounces or 227g) 
cream cheese 

V« cup (50mL) confectioners’ 
sugar 


1 can (1 pound 5 ounces or 
594g) cherry or blueberry 
pie filling 

Va teaspoon (2mL) cinnamon 


Assemble Blender. Blender-crumb graham crackers. Pour into a 9" (23cm) 
square pan. Add melted butter to crumbs, mix and pat over bottom of pan. 
Whip cream in small bowl at #11 (#9). In large bowl cream the cream 
cheese, sugar and vanilla at #4. Add whipped cream and whip at #11 (#9). 
Spread over crust. Combine pie filling and cinnamon. Spread over cheese 
mixture. Refrigerate. Yield: 9-12 servings 

MOCHA BAVARIAN 


% cup (50mL) cold water 
2 envelopes unflavored 
gelatin 

2 teaspoons (10mL) instant 
coffee powder 

Va cup (125mL) boiling water 


1 tablespoon (15mL) sugar 


dash salt 

Va teaspoon (2mL) vanilla 
extract 
2 egg yolks 

1 cup (250mL) heavy cream 


Assemble Blender. Put cold water, gelatin and instant coffee into blender 
container and add boiling water. Cover and process at STIR until gelatin is 
dissolved. Increase speed to LIQUEFY, remove feeder cap, add chocolate 
pieces, sugar, salt and vanilla. Continue processing until mixture is smooth. 
Add egg yolks, cream and crushed ice, replace cap and continue processing 
until mixture begins to thicken. Pour at once into serving dishes. Let set 5-10 
minutes before serving. Yield: 6 servings 

GLACE FRUIT 

1 can (20 ounces or 567g) 
pineapple chunks in natural 
juice, drained, reserving 
juice 

Va cup (125mL) reserved juice 
SM V* cup (50mL) orange-flavored 
liqueur* 

Assemble Mixer. Combine pineapple juice, liqueur and pudding mix in large 
mixing bowl at #7. Assemble Salad Maker. Slice bananas into pudding. Add 
remaining fruit. Spoon into serving dishes. Garnish with cherries if desired. 
Chill. Yield: 6-8 servings 

* 14-cup (50mL) pineapple juice may be substituted for liqueur. 


2 bananas, thick-sliced 















DESSERT SAUCES 


ORANGE SYRUP 

V« cup (50mL) soft butter V* cup (50mL) evaporated milk 

V« cup (50mL) frozen orange Vi cup (125mL) brown sugar 
juice concentrate, thawed 


Assemble Blender. Put all ingredients into the blender container. Cover and 
process at MIX until smooth. Serve on ice cream or pancakes. 

Yield: 1 cup (250mL) 


CARAMEL SAUCE 

% cup (200mL) brown sugar y 4 teaspoon (ImL) salt 
2 tablespoons (30mL) soft Vi cup (125mL) hot 
butter evaporated milk 

Assemble Blender. Put all ingredients into blender container, cover and 
process at MIX until sugar is dissolved. Yield: 1 Va cups (300mL) 


EASY FUDGE SAUCE 

L Vs cup (75mL) hot milk or Vi teaspoon (2mL) vanilla 

cream extract 

2 semi-sweet chocolate 14 large marshmallows OR 

squares (1 oz. or 28g each), 1 % cups (45 0mL) miniature 
broken in half marshmallows 

Assemble Blender. Put milk, vanilla and chocolate into Osterizer container. 
Cover and process at LIQUEFY until smooth. With motor running, remove 
feeder cap and drop marshmallows through. Continue to process until 
smooth. Serve with ice cream, cake or brownies. Yield: 1 cup (250mL) 



CHERRY SAUCE 


2 cups (16 ounces or 454g) 
canned, pitted red sour 
cherries, not drained 

L 2 whole cloves 

1 2-inch (5cm) piece stick 
cinnamon 

'U cup (50mL) sugar 
4 teaspoons (20mL) 
cornstarch 


Vi teaspoon (2mL) salt 
1 tablespoon (15mL) cold 
water 

1 tablespoon (15mL) light 
corn syrup 

1 tablespoon (15mL) butter 


Cook cherries, cloves and cinnamon stick in a covered saucepan for 5 
minutes. Remove from heat and discard cloves and cinnamon. Assemble 
Blender. Put cherries into blender container, add sugar, cornstarch, salt, 
water and corn syrup. Cover and process at LIQUEFY until cherries are 
liquefied. Pour into a saucepan and bring to a boil. Cook 3 minutes, stirring 
constantly. Remove from heat. Add butter. Serve on ice cream, custards, 
puddings, dumplings or cake. Yield: 1 % cups (325mL) 











DESSERT SAUCES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


EASY VANILLA SAUCE 

1 cup (250mL) sugar 1 teaspoon (5mL) vanilla 

Vi cup (125mL) light cream extract 

Vt cup (125mL) soft butter 


Assemble Blender. Put all ingredients into blender container. Cover ana 
process at BLEND until smooth. Serve as a hot sauce, or flavor with rum if 
desired for rum sauce. Yield: 2 cups (500mL) 



LEMON SAUCE 

2 egg yolks V* teaspoon (ImL) salt 

1 cup (250mL) water 1 lemon, peeled and seeded 

% cup (200mL) sugar rind of Vt lemon 

2 tablespoons (30mL) 
cornstarch 


Assemble Blender. Put all ingredients into container. Cover and process at 
GRATE until smooth. Pour into saucepan and cook over low heat, stirring 
constantly, until thick. Yield: IV2 cups (375mL) 

VARIATION: Substitute lime for lemon in above recipe. 


L QUICK MOCHA CHOCOLATE SAUCE 

V2 cup (125mL) semi-sweet V« cup (50mL) warm coffee 

chocolate bits 

2 tablespoons (30mL) butter 

Put all ingredients into 8-ounce “Mini-Blend” container or 5-cup blender 
container and process at BLEND until smooth. Yield: % cup (200mL) 


STRAWBERRY SAUCE 

1 package (12 ounces or 2 tablespoons (30mL) orange 

340g) frozen strawberries, liqueur 

thawed y 4 teaspoon (3mL) cornstarch 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at LIQUEFY until smooth. Pour into saucepan and cook over 
medium heat, stirring constantly, until thick. Serve over ice cream, angel food 
cake or pound cake. Yield: 1 cup (250mL) sauce 

VARIATION: Use frozen peaches or raspberries or IV2 cups (375mL) 
canned apricots or peaches (with syrup) in place of strawberries. 














ENTREES 


HAMBURGERS 

2 pounds (1kg) beef, cubed Vi teaspoon (2mL) pepper 

f (chuck, shoulder or round) 

VA teaspoons (7mL) salt 

Assemble Grinder with Fine Disc. Grind meat. Mix lightly with salt and 
pepper and shape into eight patties. Broil on both sides until brown, or saute 
in a little butter over medium heat. Do not overcook. Yield: 8 servings 

VARIATIONS: 

Prepare hamburgers as above, then divide each pattie of meat in half and 
pat into thin portions. Put a slice of onion or cheese or both on one pattie, 
top with second and press together at edges. Cook as above. 

One or two medium onions may be put through the food grinder using the 
fine disc while grinding the meat. Mix lightly but well before forming into 
patties. 

HOT CHICKEN SALAD 

(A Good Luncheon or Light Dinner Dish) 


ip 


3-4 stalks celery (VA cups or 
375mL), diced* 

1 small onion, diced* 

V* pound (113g) mild Swiss 
Cheese, shredded 


Vi cup (125mL) mayonnaise oi 
salad dressing 
1 tablespoon (15mL) lemon 
juice 

1 teaspoon (5mL) salt 


Assemble Salad Maker. Slice vegetables as indicated above. Shred cheese. 
Combine all ingredients except cheese. Place in a baking dish and bake at 
350°F (180°C) for 25 minutes. Sprinkle with cheese and return to oven until 
cheese melts. Yield: 6-8 servings 

*Use French Fry Cutter. 

SALISBURY STEAK 




2 pounds (1kg) chuck roast, 
cubed 

1 medium onion 
1 stalk celery 
Vi large green pepper 
1 teaspoon (5mL) dry 
mustard 

1 teaspoon (5mL) salt 


Vi teaspoon (2mL) pepper 
Vi teaspoon (2mL) garlic 


1 can (15 ounces or 425g) 
tomato sauce with celery 
and green pepper pieces 


Assemble Food Grinder with Fine Disc. Grind meat, onion, celery and green 
pepper. Add seasoning and mix thoroughly. Form into 8 patties and sear over 
high heat to brown. Reduce heat and cook 10 minutes. Pour over tomato 
sauce, cover and simmer 20 minutes. Remove cover and simmer 10 minutes 
longer to thicken sauce. Serve with rice, if desired. Yield: 8 servings 












ENTREES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


S’ 



BLENDER SOUFFLE 


(Just the Right! 

3 eggs 

'U cup (50mL) milk 
2 tablespoons (30mL) 
Parmesan cheese, grated 
V* teaspoon (ImL) dry 
mustard 


for Two) 

V« teaspoon (ImL) salt 
V« teaspoon (dash) pepper 
4 ounces (112g) Cheddar 
cheese, cubed 
6 ounces (168g) cream 
cheese, cubed 


Preheat oven to 375°F (190°C). Grease a 1-quart (1 liter) casserole or souffle 
dish. Form a collar of foil, grease and attach to casserole. Assemble Blender. 
Put eggs, milk, Parmesan cheese and seasonings into blender container. 
Cover and process at MIX. Increase speed to BLEND and add cheese 
cubes. When cheese is thoroughly blended, increase speed to LIQUEFY and 
process for 15 seconds. Pour into prepared baking dish. Bake 50-60 minutes 
until brown and completely set. Yield: 2 servings 






CONFETTI RICE CASSEROLE 


2 carrots 

1 small onion 
1 pound fresh mushrooms 

3 stalks celery 

1 green or red pepper 
V* cup (50mL) butter or 
, margarine 
" V/i teaspoons (7mL) salt 


Vi teaspoon (2mL) paprika 
dash cayenne 
dash garlic powder 

1 can (1 pound or 454g) 
tomatoes, diced 

Vi cup (125mL) water 

2 cups (500mL) uncooked 
instant rice 


Assemble Salad Maker. Thin-slice carrots and onions. Thick-slice 
mushrooms and celery. With French Fry cutter, dice peppers. Melt butter in a 
large Dutch oven or frypan over a medium heat. Saute vegetables until 
tender. Add seasonings, tomatoes and water. Bring to a boil, stir in rice. 
Cover and remove from heat 10 minutes. Serve immediately. 

Yield: 4-6 servings 

Main Dish: Add 2 cups (500mL) cooked leftover meats, such as shrimp, 
pork, beef or ground beef. 


GOLDEN EGG SANDWICHES 


6 hard-cooked eggs, shelled 
1 small onion 



1 can (7 ounces or 196g) 
canned luncheon meat, 
cubed 

Vi pound (227mL) processed 
cheese, cubed 


2 tablespoons (30mL) 
mayonnaise 

1 teaspoon (5mL) vinegar 
1 teaspoon (5mL) 
Worcestershire sauce 
dash garlic salt 
hamburger buns, split 


Assemble Food Grinder with Coarse Disc. Grind eggs, onion, meat and 
cheese, alternating ingredients. Stir in all remaining ingredients. Spread 2-4 
tablespoons (30-60mL) of mixture on hamburger bun halves. Broil 4 inches 
from the heat until golden and bubbly. Garnish with a slice of stuffed olive. 

Yield: 3 cups (750mL) spread 
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BASIC MEATBALLS 


2 slices bread 
1 pound (454g) stew meat 
V2 pound (227g) pork, cubed 

1 small onion, quartered 

2 tablespoons (30mL) parsley 
flakes 


1 teaspoon (5mL) salt 
'/t teaspoon (ImL) pepper 

1 egg 

2 tablespoons (30mL) milk 
2 tablespoons (30mL) oil 


Assemble Food Grinder with Fine Disc. Grind bread, meat and onion. Add 
remaining ingredients and mix thoroughly. Shape into balls using one 
tablespoon meat mixture per ball. Heat oil in skillet. Brown meatballs over 
medium heat. Yield: 6 servings 


SPAGHETTI AND MEATBALLS 


1 can (2 pounds or 908g) 
tomatoes 


% 



small onion, cut in eighths 
green pepper, cut in 1" 
(2.5cm) pieces 
clove garlic 

tablespoon (15mL) brown 
sugar 

tablespoons (30mL) vinegar 
teaspoon (5mL) salt 


’/« teaspoon (ImL) pepper 

1 teaspoon (5mL) oregano 

2 bay leaves 

1 can (15 ounces or 454g) 
tomato sauce 
1 recipe Basic Meatballs 
1 pound (454g) spaghetti, 
cooked 

Parmesan cheese, grated 


Assemble Blender. Put first nine ingredients into blender container. Cover 
and process 2 cycles at GRATE. Pour into Dutch oven. Add bay leaves and 
tomato sauce. Heat to boiling and simmer 30 minutes. Prepare meatballs. 
Brown on all sides and add to sauce. Simmer for 1 hour. Serve over 
spaghetti with Parmesan cheese. Yield: 5-6 servings 


SWEDISH MEATBALLS 

1 recipe Basic Meatballs y 3 cup (75mL) milk 

1 can (10% ounces or 305g) 1 tablespoon (15mL) cooking 

cream of mushroom soup sherry 

Prepare meatballs as directed. Combine mushroom soup, milk and sherry. 
Pour over cooked meatballsand heat over low setting 15 minutes. Serve with 
noodles, if desired. 




Yield: 6 servings 













ENTREES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


r 


EASY COUNTRY STUFFING 


3 stalks celery 
1 medium onion 
1 cup (250mL) parsley sprigs 
cooked giblets 


1 cup (250mL) giblet cooking 
liquid 

4 cups (1 liter) 

herb-seasoned bread 
cubes 


Assemble Food Grinder with Coarse Disc. Grind celery, onion, parsley and 
cooked giblets. Combine all ingredients, mixing well. One recipe will stuff a 
5-8 pound (2.5-4kg) bird. Recipe may be doubled as needed. Bake according 
to directions for stuffed poultry. 


VARIATION: CHICKEN PARTS WITH STUFFING 

Prepare EASY COUNTRY STUFFING as directed and place in a 9” x 9” (23 
x 23cm) pan. Place chicken parts on top of stuffing. Bake in a preheated 
325°F (160°C) oven for 1 Vi-2 hours. 


VIRGINIA HAM LOAF 


48 Saltine crackers 
1 pound (454g) cooked ham 
Va pound (227g) lean pork 
Va pound (227g) veal 
Va green pepper 


1 medium onion, quartered 

2 eggs, slightly beaten 

’/a cup (125mL) brown sugar 
1 teaspoon (5mL) whole 
cloves 


Heat oven to 350°F (180°C). Put crackers through Grinder using Fine Disc. 
Grind ham, pork, veal, green pepper and onion using Fine Disc. Add eggs 
and mix well. Pat brown sugar into bottom of 9” x 5" x 3" (23 x 13 x 8cm) 
pan and sprinkle with cloves. Add meat mixture. Bake approximately IV2 
hours. Cut into thick slices for serving. Yield: 8 servings 


SAUSAGE-MUSHROOM STUFFING 


8 slices bread 


1 medium onion, cut in 
eighths 

1 stalk celery, cut in pieces 


pound (454g) bulk pork 
sausage 

cup (125mL) pan drippings 


V« teaspoon (ImL) thyme 
’/a teaspoon (2mL) marjoram 
I’/a teaspoons (7mL) salt 
Va teaspoon (2mL) pepper 
Va cup (125mL) chicken broth 


Assemble Blender. Blender-crumb bread. Blender-chop onions and celery. In 
large saucepan, saute sausage over medium-high heat until brown. Stir 
occasionally to break apart. When brown, remove meat from pan. Pour all 
but V2 cup (125mL) drippings from pan. Put mushrooms, onions and celery in 
pan and saute until onions are transparent. Add bread crumbs, seasonings 
and sausage. Moisten with Vi cup (125mL) chicken broth. If necessary, add 
more until dressing is desired consistency. Cover and refrigerate until ready 
to stuff bird. Yield: 6-7 cups (approx. 1.5 liters) 
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ENTREES 



CABBAGE ROLLS 


8 cabbage leaves 
1 pound (454g) beef, cubed 
Vi pound (227g) pork, cubed 
6 saltines 
1 onion 

1 teaspoon (5mL) salt 
Va teaspoon (2mL) pepper 
1 egg 


Sauce: 

1 can tomatoes (1 pound 4 
ounces or 566g) 

Vi cup (125mL) water 
Va bay leaf 

V2 teaspoon (2mL) salt 
dash powdered sage 
V2 teaspoon (2mL) sugar 


Cook cabbage leaves in boiling, salted water for 2 minutes. Drain. Assemble 
Grinder with Fine Disc. Grind beef, pork, saltines and onion. Stir in egg and 
seasoning. Place 3 tablespoons (45mL) of meat mixture on each leaf and 
roll. Fasten with toothpick. Put in large skillet and cover with tomato sauce. 
Cover skillet and simmer about one hour. 

VARIATIONS: Scald 4-5 medium green peppers. Drain and stuff with meat 
mixture. Stand upright in pan. Add sauce and proceed as above. 

Yield: 8 servings 


PORK CHOP SEASONED COATING 

cups (360mL) saltine Va teaspoon (2mL) rosemary 

cracker crumbs (40 2" or 5 y, teaspoon (2mL) freshly 
cm squares) cracked pepper 

teaspoon (2mL) salt 
teaspoon (5mL) ground 
ginger 

Assemble Blender. Put half of crackers into blender container. Cover and 
process 6 cycles at GRIND. Remove to plastic bag or storage container. Add 
remaining ingredients. Repeat. Store airtight until ready to use. 

Yield: 1 Vz cups (375mL) of coating 



CREAMY OMELET 

3 eggs V* teaspoon (ImL) salt 

2 tablespoons (30mL) milk 1 tablespoon (15mL) butter 

hot pepper sauce to taste 

Assembler Blender. Put eggs, milk and seasonings into blender container. 
Cover and blend at BEAT until frothy. Melt butter in skillet over medium heat, 
add the mixture and as it cooks make fast circular motions around the pan to 
raise the layers. Shake the pan to and fro till the eggs set, then spread evenly 
over bottom. Fold over and turn out on a hot platter. Yield: 2 servings 












ENTREES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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PIZZA OMELET 

2 slices dry bread 
9 eggs 

1 teaspoon (5mL) salt 
V* teaspoon (ImL) pepper 
1 can (4 ounces or 112mL) 
mushrooms 


Vi teaspoon (2mL) parsley 


V» teaspoon (ImL) oregano 
V« teaspoon (ImL) basil 
2 tomatoes sliced thin 


6 cups (1.50 liters) water 
6 beef bouillon cubes 
5 slices bread 
1 pound (454g) liver, 
membrane removed 
1 medium onion 
1 cup parsley sprigs 


1 egg 

3 tablespoons (45mL) 
all-purpose flour 
1 Vi teaspoons (7mL) salt 
V 4 teaspoon (ImL) pepper 
Vi teaspoon (2mL) nutmeg 
Vi teaspoon (2mL) marjoram 


In 3-quart (3 liter) saucepan, heat water and bouillon cubes. Assemble Food 
Grinder with Fine Disc. Grind bread, liver, onion and parsley. Add egg, flour 
and seasonings. Mix well. Drop from tablespoon into boiling beef broth. 
Simmer about 10 minutes. Yield: 6-8 servings 


SPANISH RICE 


3 cups (0.75 liter) tomatoes 
1 medium onion, cut in 
eighths 

1 green pepper, cut in 
eighths 

1 jar (4 ounces or 112g) 
pimientos, drained 
1 cup (250mL) Cheddar 
cheese cubes 

a 2-quart (2 liter) casserole. Assemble Blender. Put all ingredients 
except rice into blender container. Cover and process 4 cycles at GRATE. 
Mix with rice and pour into casserole. Cover and bake at 350°F (180°C) for 
35-40 minutes. Yield: 6-8 servings 


1 teaspoon (5mL) salt 

V* teaspoon (ImL) garlic salt 
Va teaspoon (ImL) oregano 
dash of pepper 

2 cups (500mL) 
quick-cooking rice 


Grease a 


Assemble Blender. Blender-crumb bread; set aside. Put eggs, salt and 
pepper into blender container. Cover and process at MIX until light in color. 
Stop blender, add mushrooms and blender-chop mushrooms at GRATE. In 
large frypan, melt 2 tablespoons (30mL) butter over medium heat. Pour egg 
mixture in fry pan. Reduce heat to low and cook ten minutes or until eggs are 
set. In the meantime, melt the remaining 3 tablespoons (45mL) of butter over 
low heat in small saucepan. Add bread crumbs, cheese, parsley, oregano 
and basil. Stir until mixed well. Turn broiler on. Arrange half of the tomato 
slices on cooked egg mixture. Sprinkle with bread crumb mixture. Place 
remaining tomatoes on top of omelet. Broil three to four minutes or until 
bread crumbs are golden brown and toasted. Serve immediately. 

Yield: 4 servings 

LIVER DUMPLINGS 


75 








ENTREES 


EGG FOO YONG 

% cup (50mL) butter 
1 green pepper, cut in pieces 

1 medium onion, cut in 
pieces 

2 cups (500mL) bean sprouts, 
drained 

2 cans (4’/2 ounces or 112g) 
shrimp, drained 
or 

IY2 cups (375mL) cold diced 
meat or chicken 

Assemble Blender. Melt butter in skillet. Blender-chop pepper and onion and 
saute until onion is glassy. Empty into mixing bowl; add bean sprouts. Put 1 
can shrimp into container. Cover and process 1 cycle at BEAT. (For meat or 
chicken, process V2 cup (125mL) of pieces 1 cycle at GRATE.) Add to 
vegetables and repeat. Put remaining ingredients except chestnuts into 
blender container. Cover and process at WHIP until very frothy. Stop blender 
and add chestnuts. Cover and process 1 cycle at GRATE. Pour over 
vegetables and mix well. Pour oil to a depth of about Va," (0.6cm) in skillet 
and heat to 375°F (190°C). Use Va cup (75mL) of mixture for each cake and 
fry until golden brown on both sides. Keep warm in oven. When all cakes are 
fried, return to skillet, add soy sauce and heat through. 

Soy Sauce: 

2’/2 cups (625mL) water 2 tablespoons (30mL) 

V« cup (50mL) soy sauce cornstarch 

Put ingredients into blender container. Cover and process at BEAT until 
smooth. Cook in saucepan until clear. Yield: 6 servings 



6 eggs 

V2 teaspooon (2mL) salt 
% teaspoon (ImL) pepper 
1 can (5 ounces or 140g) 
water chestnuts, drained 
vegetable oil for frying 


MILE HIGH CHEESE SOUFFLE 




4 ounces (112g) Cheddar 
cheese, cubed 
1 can (10% ounces or 305g) 
cream of onion soup, 
undiluted 


2 teaspooons (10mL) 
Worcestershire sauce 
6 eggs, separated 
V2 teaspoon (2mL) cream of 
tartar 


Preheat oven to 350°F (180°C). Grease an 8-cup (2 liter) souffle dish. Extend 
depth of dish by preparing a 4" (10cm) foil band to fit souffle dish. Secure 
with string. Assemble Blender. Blender-grate cheese. In saucepan combine 
cheese, soup and Worcestershire sauce. Heat until cheese melts. Remove 
from heat. Assemble Mixer. In large mixer bowl beat egg whites and cream of 
tartar until stiff but not dry at #11 (#9). Set aside. In small mixer bowl, beat 
egg yolks until thick and lemon-colored at #8 (#7). Gradually stir egg yolks 
into cheese mixture. Fold cheese mixture into beaten egg whites on speed 
#1. Pour into souffle dish. Bake for 50-60 minutes. Yield: 4-6 servings 











ENTREES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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GEFILTE FISH 


2 large onions, cut in eighths 

1 large carrot, cut in 1” (2cm) 
pieces 

2 stalks celery, cut in 1 
(2cm) pieces 

2 cups (500mL) water 
6 sprigs parsley 


3 pounds (1.5kg) firm-fleshed 
fish fillets 

2 slices white bread, soaked 
and squeezed 
2 eggs, slightly beaten 
salt and pepper to taste 


Assemble Blender. Put one onion, carrot and celery into blender container, 
add water. Cover and process 3 cycles at GRATE. Pour into a deep 
saucepan. Assemble Food Grinder with Fine Disc and grind fish, remaining 
onion and parsley. Add eggs, seasoning and bread, and mix thoroughly. 
Form into balls. Add fish balls to saucepan and add additional water, if 
necessary to cover. Cover saucepan and bring to a boil. Remove cover, 
reduce heat and simmer IV2 to 2 hours until liquid is reduced by half. 
Remove from heat and set aside to cool. When thoroughly cooled, remove 
fish to platter and chill in refrigerator before serving. Strain liquid into a 
separate bowl; chill. Cut and serve separately or as an additional 
garnish. Yield: 4-6 servings 


VARIATION: Put a raw carrot through food grinder along with fish and onion. 



LASAGNE 


cups (375mL) Mozzarella 
cheese cubes 
medium onions 
pound (454g) ground beef 
dash garlic powder 
can (15’/2 ounces or 454g) 
pizza sauce 
teaspooons (7mL) salt 
dash pepper 
teaspoon (5mL) oregano 


1 package (16 ounces or 
454g) wide noodles, 
cooked 

1V2 cups (375mL) sour cream 
1V2 cups (375mL) cottage 
cheese 

Vi teaspoon (2mL) salt 
V2 cup (125mL) grated 
Parmesan cheese 
1 tablespoon (15mL) parsley 
flakes 


Grease a 9" x 13" x 2" (23 x 33 x 5cm) pan. Assemble Blender. 
Blender-grate V2 cup (125mL) Mozzarella cheese and set aside. Water-chop 
onions. Drain. Saute beef and onions. Add seasonings and pizza sauce. 
Simmer covered for 5 minutes. In blender container put sour cream, cottage 
cheese and salt. Cover and process at BLEND until smooth. Remove feeder 
cap and drop in 1 cup (250mL) Mozzarella cheese cubes while blender is 
operating. (If necessary, STOP BLENDER, use rubber spatula to keep 
mixture around the processing blades.) Spoon a small amount of meat 
mixture into bottom of pan. Lay 6 large noodles in pan, overlapping if 
necessary. Pour on V2 sour cream mixture and V2 the remaining meat 
mixture. Repeat process of layering noodles, sour cream mixture and meat. 
Top with remaining noodles. Combine grated Mozzarella cheese, Parmesan 
cheese and parsley. Sprinkle over top. Bake 45-50 minutes at 350°F 
(180°C). Yield: 8 servings 
















ENTREES 


LASAGNE FLORENTINE CASSEROLE 

1 package (10 ounces or 
280g) frozen chopped 
spinach 

1 pound (454g) ground beef 
1 can (15 ounces or 425g) 
tomato sauce 

1 teaspooon (5mL) sugar 
Vi teaspoon (2mL) salt 
’/« teaspoon (ImL) garlic 

powder 

Vi teaspooon (ImL) black 
pepper 

Grease a 7" x 11" x 2" (18 x 28 x 5cm) baking dish. Cook spinach 
according to directions on package. Drain and set aside. Brown ground beef. 
Add seasonings, tomato sauce and cooked noodles. Remove from heat and 
stir to combine. Assemble Blender. Blender-grate Cheddar cheese and set 
aside. Put milk and V2 cup cottage cheese into blender container. Cover and 
process at BLEND until smooth. Add remaining cottage cheese, blending 
until smooth. Add cream cheese through feeder cap. (STOP BLENDER, if 
necessary, and use rubber spatula to keep mixture around the processing 
blades.) Blend until smooth. Add onion pieces and blend just until chopped. 
Spoon one-half the noodle mixture into bottom of baking dish. Spoon on 
one-half cottage cheese mixture. Lay in spinach. Top with remaining noodle 
mixture. Cover with foil and bake 40 minutes at 350°F (180°C). Uncover, 
spread with remaining cottage cheese mixture. Sprinkle with grated Cheddar 
cheese. Return to oven until cheese melts, about 10 minutes. 

Yield: 4-5 servings 

MEATLOAF WELLINGTON 

2 medium carrots 
1 stalk celery 

1 small onion 

Vi cup (125mL) parsley sprigs 

2 slices bread 

Vi pound (227g) Swiss cheese 
2 pounds (1kg) stew meat 
1 egg 

Preheat oven to 350°F (180°C). Assemble Food Grinder with Coarse grinding 
disc. Grind carrots, celery, onion and parsley into large bowl. Using fine 
grinding disc, grind bread, cheese and stew meat. Add remaining ingredients 
except crescent roll dough and mix. Shape into loaf and place into baking 
dish. Roll crescent dough quarters into 9" x 5” (23 x 13cm) rectangles. Cut 
in half and cover loaf. Brush with milk and bake 1V2 hours. 

Yield: 6-8 servings 



1 teaspoon (5mL) salt 
Vi teaspoon (2mL) pepper 

1 tablespoon (15mL) 
prepared mustard 

2 tablespoons (30mL) milk 

1 package (8 ounces or 227g) 
crescent roll dough 



1 package (8 ounces or 227g) 
egg noodles, cooked 

Vi cup (125mL) Cheddar 
cheese, cubed 

3 tablespoons (45mL) milk 

2 cups (500mL) cottage 
cheese 

1 package (3 ounces or 84g) 
cream cheese, cubed 

1 small onion, cut in eighths 


J 











ENTREES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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QUICHE LORRAINE 


4 eggs 

IVa cups (375mL) light cream 
or undiluted evaporated 
milk 

1 tablespoon (15mL) 
all-purpose flour 
% teaspooon (2mL) salt 
’/« teaspooon (ImL) pepper 
'/* teaspooon (ImL) nutmeg 
1 medium onion, cut in 
eighths 


IVj cups (375mL) Swiss 
cheese, cubed 
1 pound (454g) pork 
sausage, crisply fried and 
crumbled 
or 

3 /< pound (339g) sliced bacon, 
crisply fried and crumbled 
1 9” (23cm) unbaked pie 
shell 


Preheat oven to 375°F (190°C). Assemble Blender. Put eggs, light cream or 
evaporated milk, flour, salt, pepper and nutmeg into blender container. Cover 
and process at MIX until well blended. Stop blender and add the onion 
pieces and Swiss cheese cubes. Cover and process 3 cycles at GRIND. 
Sprinkle crumbled sausage into bottom of unbaked pie shell and pour egg 
mixture into pie shell. Bake for 35-45 minutes or until a knife inserted into 
center comes out clean. Yield: One 9” (22cm) Quiche 



MUSHROOM STEAKS 


1 pound (454g) stew meat or 
chuck roast, cut into cubes 

2 slices white bread 
1 small onion 

V* green pepper 
1 clove garlic, minced 


% teaspoon (2mL) dry 
mustard 

% teaspoon (2mL) salt 
% teaspoon (2mL) pepper 
2 tablespoons (30mL) butter 
or margarine 


Assemble Food Grinder with Fine Grinding Disc. Grind meat, bread, onion 
and green pepper, alternating ingredients. Combine with seasonings. Shape 
into 6 patties, using V3 cup (75mL) for each. Melt butter on medium-high 
heat. Brown patties on both sides. 

Mushroom Sauce: 


y 2 small onion, diced with 
French Fry cutter 
'/* pound (113g) fresh 
mushrooms, diced with 
French Fry cutter 
3 tablespoons (45mL) butter 
or margarine 


iy< cups (300mL) water 
3 tablespoons (45mL) flour 
1 beef bouillon cube 
% teaspoon (ImL) bottled 
browning sauce 
dash pepper 


Move patties to one side of pan. Melt butter and saute onion and mushrooms 
until tender. Place all remaining ingredients into blender container. Cover and 
process at BLEND. Pour over mushrooms. Stir and cook until thickened. 
Spoon over patties, cover and heat on LO 10 minutes. Serve over buttered 
noodles. Yield: 6 servings 












ENTREES 




CHILI 


1 can (28 ounces or 784g) 
tomatoes 


2 medium onions, cut in 
eighths 

1 large green pepper, cut in 
1 " (2cm) pieces 


pound (454g) ground beef, 
browned 


1-2 teaspooons (5-10mL) chili 
powder 

1 teaspoon (5mL) salt 
V* teaspoon (ImL) paprika 
1 can (20 ounces or 560g) 
dark kidney beans, drained 


Assemble Blender. Put tomatoes, onion and green pepper into blender 
container. Cover and process 2 cycles at GRATE. Add to browned ground 
beef. Add remaining ingredients and heat until bubbly. Reduce heat, cover 
and simmer 45 minutes. Stir occasionally. Yield: 6-8 servings 



ORIENTAL POT-POURRI 


2 small onions, thick-sliced 
1 can (8 ounces or 227g) 

water chestnuts, drained 
and thick-sliced 
1 cup (250mL) fresh 
mushrooms, thick-sliced 
4 cups(1 liter) thick-sliced 
Chinese cabbage 

3 tablespoons (45mL) oil 


1 pound (454g) beef 
tenderloin, cut in paper-thin 
strips 

1 can (6 ounces or 168g) 
bamboo shoots, drained 

Vt cup (125mL) Seasoning 
Sauce 

1 tablespoon (15mL) 
cornstarch 

2 tablespoons (30mL) water 


Assemble Salad Maker. Slice vegetables as indicated above. In a wok or 
skillet preheat oil on high. Add beef and stir constantly until meat is slightly 
browned. Add onions, water chestnuts, mushrooms, cabbage, bamboo 
shoots and seasoning sauce. Stir-fry until cabbage is slightly limp. Add 
cornstarch combined with water. Toss and cook until thickened. Serve 
immediately with hot, fluffy rice. Yield: 4 servings 

ORIENTAL SEASONING SAUCE 



'h cup (125mL) soy sauce 
Vi cup (125mL) beef bouillon 
or chicken broth 
Vi cup (125mL) dry white wine 


2 teaspoons (10mL) 
monosodium glutamate 
2 teaspoons (10mL) sugar 
dash of pepper 


Assemble Blender.. Put all ingredients into blender container. Cover and 
process at BEAT until sugar is dissolved. Store in a pint (500mL) jar in the 
refrigerator and use as needed in the above recipe. Yield: IV2 cups (375mL) 











ENTREES 




SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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HAM AND EGG CROQUETTES 


5 hard-cooked eggs 
1 cup (250mL) cubed ham 


Vi stalk celery 
Vi small onion 
% cup (50mL) sour creai 
1 teaspoon (5mL) salt 


1 teaspoon (5mL) dry 
mustard 

'A teaspoon (ImL) pepper 

2 eggs, beaten 

2 tablespoons (30mL) water 
about 2 cups (500mL) dry 
bread crumbs 


Assemble Grinder with Coarse Disc. Grind eggs, ham, cheese, celery and 
onion. Mix together with sour cream and seasonings. Shape mixture into 10 
balls, using Va cup (50mL) for each croquette. Mix together egg and water. 
Dip each ball into egg mixture, then roll in crumbs. Dip again into egg mixture 
and roll in crumbs. Deep fry 2-3 minutes at 375°F (190°C) until golden 
brown. Yield: 10 croquettes 


ROAST BEEF HASH 

cups (500mL) cubed roast Vi cup (125mL) gravy 
beef V* cup (50mL) ketchup 

medium onion y 2 teaspoon (2mL) salt 

medium raw potatoes, 
peeled 

Assemble Food Grinder with Coarse Disc. Grind beef, onion and potatoes. 
Mix with remaining ingredients in 10" or 12” (25-30cm) covered frypan. 
Cook, covered, over medium heat until potatoes are tender, about 25 
minutes, stirring often. Yield: 4 servings 



QUICK N EASY QUICHE 


V/i cups (375mL) milk 



eggs 

cup (125mL) buttermilk 
baking mix 
cup (250mL) cubed 
Cheddar cheese 
small onion, quartered 
green pepper, cut into 1" 
(2.5cm) pieces 


'A cup (50mL) bacon bits 
2 tablespoons (30mL) butter 
or margarine 
'A teaspoon (ImL) salt 
dash pepper 
dash hot pepper sauce 


Preheat oven to 350°F (190°C). Put all ingredients into blender container. 
Cover and process 2 cycles at BLEND. Pour into 9" (23cm) lightly buttered 
pie plate. If using glass pan, bake at 325°F (160°C). Bake 40-45 minutes or 
until a knife inserted in center comes out clean. Allow to stand 5 minutes 
before cutting. Yield: 6 servings 









JAMS/RELISHES/PRESERVES 




SAUERKRAUT 

5 pounds (2kg) thin-sliced 3 tablespoons (45mL) pure 

cabbage granulated salt 

In a large pan, sprinkle salt over shredded cabbage. Mix well. Allow salted 
cabbage to stand until slightly wilted. Pack salted cabbage into a crock or 
glass container. Firmly press cabbage until juice covers shredded cabbage. 
Place a water-filled plastic bag on top of cabbage to keep cabbage down 
under juices and to seal out air. Let ferment at room temperature 5-6 weeks. 
TO CAN: Heat sauerkraut to simmer. Pack into hot canning jars, leaving V2'’ 
(1cm) headspace. Screw lids in place. Place in a boiling water bath 15 
minutes for pints (500mL) 20 minutes for quarts (liters). Remove jars and let 
cool on wire racks. 



ONION RELISH 




14 onions, peeled, cut in 
eighths 

6 green peppers, seeded and 
cut into pieces 
3 dried hot peppers or 6 
fresh hot red peppers 


4 cups (1 liter) white vinegar 
3 cups (0.75 liter) sugar 
2 tablespoons (30mL) salt 


Assemble Food Grinder with Coarse Disc. Grind onions and peppers. Heat 
vinegar, sugar and salt to boiling in large kettle. Add vegetables and simmer 
15 minutes. Pour into sterilized jars, leaving Va inch (0.6cm) headspace; seal. 
Process in a boiling water bath 10 minutes. Yield: 3 pints (1.50 liters) 


CUCUMBER RELISH 


25 2y 2 -3-inch (5-8cm) 
cucumbers 


1 tablespoon (15mL) mustard 
seed 


3 large onions, quartered 
Vs cup (75mL) salt 


—s 1 red pepper, cut into 1 " 
(2.5cm) pieces 
1 green pepper, cut into 1 
(2.5cm) pieces 


1 tablespoon (15mL) celery 
seed 

2 cups (500mL) vinegar 
2 cups (500mL) sugar 


Assemble Food Grinder. Place large bowl under food grinder head. Using 
Coarse Disc, grind cucumbers and onions. Sprinkle with salt and let stand 3 
hours. Drain well. Place bowl under food grinder head. Using Coarse Disc, 
grind peppers. In large pan or Dutch oven combine spices, vinegar and 
sugar; bring to a boil. Add drained vegetables and return to a boil. Ladle in 
hot canning jars, leaving Va" (0.6cm) headspace; seal. Process in a boiling 
water bath 10 minutes. Yield: about 10 pints (5 liters) 














JAMS/RELISHES/PRESERVES 



INDIAN RELISH 


4 sweet green peppers 
4 sweet red peppers 
12 green tomatoes 
6 cucumbers (about 6" or 
15cm long) 

2 large onions 
6 tablespoons (90mL) salt 
2 cups (500mL) cabbage 
2 small red hot peppers 
Vi cup (125mL) sugar 


3 cups (750mL) vinegar 
3 tablespoons (45mL) 
mustard seed 
1 teaspoon (5mL) turmeric 
Vi teaspoon (2mL) ground 
mace 

1 teaspoon (5mL) cinnamon 

2 teaspoons (10mL) ginger 
root 

3 bay leaves 


Assemble Food Grinder with Coarse Disc. Grind the peppers, tomatoes, 
cucumbers and onion. Stir salt into vegetables. Let stand overnight. Next 
morning put the vegetables in a colander and press down firmly to force out 
as much brine as possible. Put the cabbage through the food grinder using 
the Fine Disc. Combine all the vegetables. Heat slowly to the simmering 
point. Stir gently from time to time. Add remaining ingredients. Boil 3 
minutes. Pack in sterilized canning jars, leaving Va inch (0.6cm) headspace; 
seal. Process in a boiling water bath 10 minutes. 

Yield: about 9 pints (4 liters) 



TOMATO JUICE 


Cut out stems, white cores and any soft spots in tomatoes. Assemble 
Blender. Fill blender container with quartered tomatoes. Cover and process 
at LIQUEFY until smooth. Pour through strainer to remove seeds. Measure 
juice and pour into saucepan. Add 1 teaspoon (5mL) salt for each quart (liter) 
of juice. Bring to boiling point and remove from heat. Remove foam. Fill hot 
sterilized canning jars, leaving Va inch (0.6cm) headspace; seal. Process in 
boiling water bath canner 10 min. for pints (500mL), 15 min. for quarts 
(liters). 


TANGY COLE SLAW RELISH 


4 pounds (2kg) cabbage, cut 
into 1" (2.5cm) pieces 



large onions, quartered 
green peppers, cut into 1 
(2.5cm) pieces 
red pepper, cut into 1" 
(2.5cm) pieces 


% cup (150mL) salt 
2 cups (500mL) sugar 

1 teaspoon (5mL) celery seed 

2 cups (500mL) white vinegar 


Assemble Blender. Place enough cabbage, onion and pepper pieces in 
blender container to fill 4-cup (1 liter) capacity. Cover with cold water. Cover 
and process at GRIND 2-3 cycles. Drain well. Repeat until all vegetables are 
chopped. Place vegetables and salt in a large bowl. Cover with cold water. 
Place clean cloth over bowl. Let stand overnight. Drain well; pack into hot 
canning jars. Combine sugar, celery seed and vinegar. Bring to a boil. Pour 
into jars, leaving Vi-inch (0.6cm) headspace; seal. Process in a boiling water 
bath 10 minutes. Yield: 6 pints (3 liters) 
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JAMS/RELISHES/PRESERVES 


OLD-FASHIONED BREAD AND BUTTER PICKLES 


4 quarts (4 liters) thick-sliced 
cucumbers, about 50 


bW 


2 quarts (2 liters) thick-sliced 
onions 

% cup (125mL) salt 
ice cubes 

1 quart (1 liter) vinegar 


4 cups (1 liter) sugar 

1 tablespoon (15mL) celery 
seeds 

2 tablespoons (30mL) 
mustard seeds 

1 tablespoon (15mL) ginger 


Assemble Salad Maker. Slice cucumbers and onions as indicated above. 
Sprinkle salt over sliced cucumbers. Cover with ice cubes; let stand several 
hours to chill cucumbers. Replace ice if necessary. Drain well. Add onions to 
cucumbers. Put all remaining ingredients in a large kettle. Bring to a boil and 
boil hard 10 minutes. Add cucumbers and onion slices, bring back to a boil 
and boil hard 10 minutes. Pack in hot pint jars (500mL). Seal and process in 
a boiling water bath 30 minutes. Yield: 8 pints (4 liters) 


APPLE BUTTER 

4 pounds (2kg) apples 1 teaspoon (5mL) cinnamon 

1 cup (250mL) cider or apple 14 teaspoon (2mL) nutmeg 

)uice 14 teaspoon (2mL) ground 

2 cups (500mL) sugar cloves 

Wash and core apples; cut in eighths. Assemble Blender. Put Vs cup (75mL) 
cider and 5 or 6 pieces of apple into blender container. Cover and process at 
PUREE until smooth. Increase speed to BLEND, remove feeder cap and add 
apple pieces until container is filled. Empty into saucepan. Repeat with 
remaining cider and apples. Add sugar and spices to pureed apples. Cook 
over low heat about 45 minutes, stirring occasionally. Pour at once into 
sterilized jars, leaving Vi-inch (0.6cm) headspace; seal. Process 10 minutes 
in boiling water bath canner. If a smoother butter is desired, cook 30 minutes, 
then process in blender and cook an additional 15 minutes. 

Yield: about 3 pints (1.5 liter) 
VARIATION: Plums may be used in place of apples. 

STRAWBERRY-RHUBARB JAM 

(Good Old-Fashioned Flavor) 

2 thick stalks rhubarb, about V* teaspoon (1 mL) salt 

18 inches (45cm) long i package (1 3/ 4 . ounce or 49g) 

1 quart (1 liter) strawberries, powdered fruit pectin 

hulled and washed 5 % cups (1300mL) sugar 

2 tablespoons (30mL) lemon 
juice 

Assemble Food Grinder with Coarse Disc. Grind rhubarb and strawberries. 
Add lemon juice, salt and pectin. Cook and stir until boiling. Add sugar. 
Stirring constantly, boil 1 minute. Turn off heat source. Stir and skim 5 
minutes. Ladle into hot canning jars, leaving 1/2-inch (1cm) headspace. Seal 
and process in simmering water bath 10 minutes. Yield: 6 pints (3 liters) 














JAMS/RELISHES/PRESERVES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 




SPICY APPLE MINCEMEAT 


1 orange, cut into wedges; 

remove seeds 
1 lemon, cut into wedges; 

remove seeds 
5 pounds (2.5kg) cooking 
apples, peeled and cored 
1 pound (454g) raisins 
4 cups (1 liter) brown sugar 


3 /« cup (200mL) cider vinegar 
V/t teaspoons (7mL) cinnamon 
V/i teaspoons (7mL) nutmeg 
V/t teaspoons (7mL) allspice 
2 teaspoons (10mL) ground 
cloves 


Assemble Food Grinder with Coarse Disc. Place large pan under food 
grinder head. Grind orange, lemon, apples and raisins. Add remaining 
ingredients. Bring to a boil. Cover and simmer 40 minutes or until thickened. 
Ladle into hot Va-pint (250mL) jars, leaving Va-inch (0.6cm) headspace; seal. 
Process in a boiling water bath 25 minutes. Yield: nine V2-pint (250mL) jars 




RAW CRANBERRY RELISH 

4 cups (1 liter) cranberries 2 cups (500mL) sugar 

1 large orange, cut in eighths 

Assemble Food Grinder with Coarse Disc. Grind cranberries and orange. 
Add sugar and stir well. Cover and allow to stand at room temperature about 
one hour before serving. Yield: 4 cups (1 liter) 
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ZUCCHINI PICKLES 


10 zucchini, thick-sliced 
1 onion, peeled and 
thick-sliced 
1 small cucumber, 
thick-sliced 

’/« cup (50mL) pickling salt 
4 cups (1 liter) ice cubes 
3 cups (750mL) cider vinegar 
3 cups (750mL) sugar 
1 clove garlic, crushed 


Vs teaspoon (2mL) curry 
powder 

2 sticks cinnamon 
4 thin slices dry gingerroot or 
2 slices fresh gingerroot 
6 cloves 

V2 sweet red pepper, diced 
1 teaspoon (5mL) powdered 
alum 


Combine zucchini, onion and cucumber in large bowl; sprinkle with salt. Add 
ice cubes. Let stand 3 to 4 hours; rinse and drain. Place vinegar, sugar, 
garlic, and curry powder in large saucepan. Tie cinnamon, gingerroot and 
cloves in cheesecloth; add to mixture in saucepan. Heat to boiling; reduce 
heat. Simmer covered 15 minutes. Remove spice bag. Add zucchini, onion, 
cucumber, red pepper and alum. Heat pickle mixture to boiling; remove from 
heat. Pack into pint jars, leaving Vs-inch (0.3cm) headspace. Process in 
boiling water bath 15 minutes. Yield: 3-4 pints (1.5-2 liters) 











LOW CALORIE 


LO-CAL APPLE SAUCE 

Vi cup (50mL) low-calorie 4 apples, cut in eighths; peel 

lemon-lime or ginger ale if desired 

soda dash cinnamon 

Assemble Blender. Put soda and 4 or 5 pieces of apple into blender 
container. Cover and process at BLEND until smooth. Increase speed to 
FRAPPE. With motor running, remove feeder cap and add remaining apples 
a few at a time. Add cinnamon. 

Yield: about 2 cups (500mL), 75 calories per Vi-cup (125mL) serving 



CALORIE WATCHER’S DRESSING 


Vi cup (50mL) white wine 
vinegar 

2 tablespoons (30mL) water 
1 teaspoon (5mL) sugar 


Vi teaspoon (ImL) salt 
% teaspoon (ImL) paprika 
1 clove garlic (if desired) 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at WHIP until well blended. 

Yield: Vz cup (75mL). 1 calorie per tablespoon (15mL) 
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CREAMY CELERY SLIMMER 


4 cups(1 liter) thick-sliced 
celery 

1 small onion, thick-sliced 

2 tablespoons (30mL) diet 
margarine 

Va teaspoon (2mL) salt 
dash pepper 
dash garlic powder 


1 tablespoon (15mL) chopped 
pimiento 

1 tablespoon (15mL) flour 
Vi cup (125mL) chicken broth 
or bouillon 

Vi cup (125mL) non-fat dry 
milk 

1 tablespoon (15mL) toasted 
sesame seeds 


Assemble Salad Maker. Slice vegetables as indicated above. In skillet melt 
margarine. Add celery, onion, salt, pepper and garlic powder. Cover and 
cook until celery is crisp-tender, about 10 minutes. Stir frequently. Add 
pimiento; cook 3 minutes longer. Combine flour and broth; add to celery 
mixture. Stir and cook until thickened. Stir in milk and cook 2 minutes. 
Sprinkle with sesame seeds. Yield: 6 servings, 39 calories per serving 


1 
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BREAKFAST IN A GLASS 

2 eggs 2 tablespoons (30mL) wheat 

1 cup (250mL) skim milk 9 erm 

1 cup (250mL) fresh fruit 4 icecubes 

3 tablespoons (45mL) sugar 
or substitute equivalent 


Assemble Blender. Put first 5 ingredients into blender container. Cover and 
process at LIQUEFY. Remove feeder cap; add ice cubes one at a time. 
Continue to process until smooth. Yield: 2 servings, 250 calories per serving 












LOW CALORIE 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 
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HERBED TOMATO SOUP 


1 cup (250mL) water 
1 can (10Va ounces or 298g) 
condensed beef broth 
1 medium tomato, cut in 
eighths 


Vi teaspoon (2mL) dehydrated 
onion 

y« teaspoon (ImL) savory 
V4 teaspoon (ImL) basil 
dash dill weed 


Assemble Blender. Put all ingredients into blender container. Cover and 
process 3 cycles at CHOP. Pour into 1-quart (1 liter) saucepan. Simmer until 
thoroughly heated. Yield: 3 servings, 25 calories per serving 


GREEN GODDESS SLIM DRESSING 



Vi cup (125mL) water 

1 cup (250mL) cottage 
cheese 

2 sprigs fresh parsley 

1 teaspoon (5mL) chives 


1 teaspoon (5mL) tarragon 
Vi teaspoon (2mL) salt 
Vi teaspoon (2mL) sugar 
1 garlic clove 
cracked pepper 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at WHIP until smooth. Let stand 15-30 minutes before serving for 
flavors to blend. Yield: 1 Vi cups (300mL). 11 calories per tablespoon (15mL) 


LITE LAYERED SALAD 


fev 


1 medium head iceberg 
lettuce, thick-sliced 

1 large green pepper, diced 
with French Fry cutter 

2 stalks celery, diced with 
French Fry cutter 

1 package (10 ounces or 
284g) frozen peas, 
defrosted and uncooked 


1 small onion, thin-sliced 
8 hard-cooked eggs, diced 
with French Fry Cutter 
Dreamy Dressing 
4 ounces (113g) Cheddar 
cheese, shredded 


Assemble Salad Maker. In order listed, process ingredients as directed 
above by layering into large salad bowl, topping with shredded cheese. 
Cover and chHI several hours. 

Yield: 6 servings, about 332 calories per serving 

Dreamy Dressing: 

V« cup (50mL) skim milk artificial sweetener to taste 

'/* cup (50mL) lemon juice Vi teaspooon (2mL) tarragon 

IVi cups (375mL) cottage 
cheese 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND until smooth. 
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LOW CALORIE 





NO-CRUST SALMON-ZUCCHINI QUICHE 


2Vi ounces (72g) Parmesan 
cheese, shredded 
% pound (227g) zucchini, 
washed and shredded 
% cup (50mL) finely diced 
onion 
3 eggs 

1 tablespoon (15mL) lemon 
juice 


V* teaspoon (ImL) salt 
V* teaspoon (ImL) dried 
dillweed 
dash pepper 
4 sprigs fresh parsley 
1 can (8 ounces) (224g) red 
salmon, drained and flaked 


Preheat oven to 350°F (180°C). In Salad Maker shred cheese and set aside 
before shredding zucchini. In a small saucepan combine zucchini and onion. 
Add enough water to cover, bring to boil and cook just until tender, about 3 
minutes. Drain well, pressing out the liquid. Put eggs, lemon juice and 
seasoning into blender container. Cover and process at WHIP. Add parsley 
and process 2 cycles at CHOP. Combine zucchini, onion, cheese and 
salmon. Pour into an ungreased 8" (20cm) pie plate. Bake in a 350°F 
(180°C) oven 30-40 minutes or until set. 

Yield: 6 servings, 175 calories per serving 



SESAME ZUCCHINI STICKS 

(A Quick Lo-Cal Oriental Side Dish) 


1 pound (454 g) zucchini, 
julienne-sliced 

1 small onion, sliced 

2 tablespoons (30mL) salad 
oil 


1 tablespoon (15mL) sesame 
seeds 

1 tablespooon (15mL) soy 
sauce 

Vs teaspoon (2mL) salt 


Assemble Salad Maker. Cut the zucchini and onion with French Fry Cutter. 
Heat oil in a wok or skillet on Med-Hi. Add zucchini and onion; cook, tossing 
frequently, about 5 minutes. Zucchini should be crisp-tender. Add remaining 
ingredients; toss to mix. Serve as a vegetable side dish. 

Yield: 4 servings, 110 calories per serving 


I* 


SWEET SOUR RED CABBAGE 

(A Low-Calorie Side Dish) 


pound (454g) red cabbage, 
thin-sliced 

small onion, thin-sliced 
medium apple, diced 
cup (125mL) water 


V* cup (50mL) cider vinegar 
1 tablespoon (15mL) brown 
sugar 

1 teaspoon (5mL) salt 
dash pepper 


Assemble Salad Maker. Slice vegetables as indicated above. In saucepan 
combine all ingredients. Cover and bring to a boil. Reduce heat to a simmer 
and continue to cook until crisp-tender, about 15 minutes. 

Yield: 4 servings, 85 calories per serving 
















PANCAKES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


PANCAKE MIXES 

Follow recipe on box for ingredients. Assemble Blender. Put all ingredients 
into blender container, cover and process at MIX until pancake mix is 
moistened. Pour out of container onto hot greased griddle about Vi cup 
(50mL) at a time, and bake until brown. 



MINI-CHOCO PANCAKES 


1% cups (300mL) milk 
1 egg, slightly beaten 


y« cup (50mL) salad oil 
(E§ Vi teaspoon (2mL) vanilla 

extract 

B IV4 cups (300mL) all-purpose 

flour 


'/» cup (125mL) sugar 
3 tablespoons (45mL) cocoa 
2 teaspoons (10mL) baking 
powder 

Vi teaspoon (2mL) salt 
Vi teaspoon (ImL) baking 
soda 


Assemble Blender. Place all ingredients into blender container in order listed. 
Cover and process at BLEND until blended. Preheat lightly greased griddle. 
Using 1 tablespoon (15mL) for each pancake, pour batter onto grill. Turn 
when browned. Cool and spread with Orange Cream Filling and drizzle with 
a chocolate sauce. Yield: about 4 dozen mini-pancakes 


Orange Cream Filling 


aw 


8 ounces (227g) soft cream 
cheese 

Vi cup (50mL) confectioners’ 
sugar 


1 teaspoon (5mL) orange 
extract 


Put all ingredients into small mixing bowl. Beat until fluffy. Spread between 3 
pancakes. Spread on top of pancake. 


POTATO PANCAKES 

2 eggs V« teaspoon (ImL) baking 

1 small onion powder 

1 teaspoon (5mL) salt 3 jXto«° mL) CUb6d '** 

2 tablespoons (30mL) 
all-purpose flour 

Assemble Blender. Put eggs, onion, salt, flour, baking powder and V2 cup 
(125mL) potato cubes into blender container. Cover and process at GRATE 
until smooth. Add remaining potatoes, cover and process 2 cycles at GRIND. 
Pour onto a hot, well-greased griddle. Drain on absorbent paper. 

Yield: 12 pancakes 
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PANCAKES 




SOUR MILK PANCAKES 

1 cup (250mL) sour milk or 1 teaspoon (5mL) baking 

buttermilk soda 


1 egg 

1 tablespoon (15mL) sugar 
1 cup (250mL) all-purpose 
flour 


% teaspoon (2mL) salt 
1 tablespoon (15mL) melted 
shortening or salad oil 


Assemble Blender. Put all ingredients into blender container, cover and 
process at MIX until well blended. Bake on a lightly greased griddle until 
nicely browned. Turn only once. Yield: 8-10 pancakes 


''N 


APPLE PFANNKUCHEN 

1 cup (250mL) milk Vi teaspoon (2mL) grated 

2 eggs lemon P eel 

(■ % cup (150mL) flour 2 tablespoons (30mL) butter, 

* 3 tablespoons (45mL) sugar 

lea — Vi teaspoon (2mL) salt 

Assemble Blender. Put milk, eggs, flour, sugar, salt and lemon peel into 
blender container. Cover and process at WHIP until well blended. Put butter 
into 9” (23cm) pie plate. Pour batter into pie plate. Bake in preheated 400°F 
(200°C) oven for 30-35 minutes until puffy and deep golden brown. Put apple 
filling in center of Pfannkuchen. Serve immediately. Pancake will collapse 
shortly after removing from oven. 

Apple Filling: 

2 cups (500mL) apples, 
thick-sliced 

3 tablespoons (45mL) sugar 



Vi teaspoon (2mL) cinnamon 
2 tablespoons (30mL) butter 
or margarine 


Assemble Salad Maker. Process apples. Melt butter in skillet. Add remaining 
ingredients. Cook over medium-low heat until apples are tender. 

Yield: 4-6 servings 


iv 


SHREDDED POTATO PANCAKES 

(A Crispy German Variation) 


6 cups (1.5 liters) shredded 
raw potatoes, about 3 
pounds (1.5kg) 

1 large onion, thin-sliced 
3 tablespoons (45mL) milk 


1 egg, slightly beaten 
V* cup (50mL) all-purpose 
flour 

1 teaspoon (5mL) salt 
oil for deep fat frying 


Drain potatoes well. Combine with all remaining ingredients. Preheat Vi-inch 
oil in large skillet or frypan to 375°F (190°C). Using Vb-cup (75mL) of 
potatoes for each pancake, fry in oil until golden. Turn and fry other side. 
Keep warm in a low oven until ready to serve. Serve with applesauce. 

Yield: about 12-14 pancakes 











PANCAKES 




SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 



CHEESE BLINTZES 


10 prepared Basic Crepes 
2 cups (1 pound or 454g) 
ricotta cheese or dry 
cottage cheese 
1 package (3 ounces or 84g) 
cream cheese, softened to 
room temperature 


2 tablespoons (30mL) sugar 
1 egg yolk 

’/a teaspoon (2mL) vanilla 
extract 


Assemble Mixer. In a small mixer bowl, cream all ingredients at #4 until 
smooth. Cover and refrigerate until ready to use. Place 3 tablespoons 
(45mL) filling in center of each crepe. Fold envelope style. Melt 2 
tablespoons (30mL) butter and saute Blintzes until golden on each side. 
Place on serving dish, sprinkle with confectioners’ sugar. Serve hot with sour 
cream. Yield: 10 Blintzes 


TOSTADO PANCAKES 



IVa cups (325mL) milk 
1 egg 

3 tablespoons (45mL) oil 
1 cup (250mL) cornmeal 
% cup (200mL) flour 
1 tablespoon (15mL)sugar 
1 teaspoon (5mL) salt 


1 teaspoon (5mL) baking 
powder 

Chili Meat Sauce 
’/a medium head lettuce, 
shredded 

Guacamole Dip (page 30) 

1 cup (250mL) (4 ounces or 
112 g) blender-shredded 
Cheddar cheese 


Combine first 8 ingredients in blender container. Cover and process at 
BLEND until smooth. Using 'A cup (50mL) for each 3” (7.5cm) pancake, or 
one tablespooon (15mL) for each mini-pancake, pour into lightly greased, 
preheated griddle at 375°F (190°C). Cook until bubbles form on surface. Turn 
and brown other side. 


Spread pancakes with Chili Meat Sauce. Top with shredded lettuce, 
Guacamole Dip and shredded cheese. 

Yield: 10 servings or 40 mini-servings 


CHILI MEAT SAUCE 


2-4 dried red chili peppers 
1 large tomato, quartered 
1 large onion, cut into 
eighths 

Vs teaspoon (2mL) garlic 
powder 

6 sprigs fresh parsley 


1 tablespoon (15mL) oil 
1 teaspooon (5mL) salt 
’/a teaspoon (2mL) pepper 
1 tablespoon (15mL) sugar 
1 tablespoon (15mL) vinegar 
1 pound (454g) ground beef, 
browned 


Put all ingredients except beef into blender container. Cover and process at 
LIQUEFY 3-4 cycles. Pour over browned beef and simmer 10 minutes at 
medium-low heat. Yield: 2 cups (500mL) 
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PANCAKES 


BASIC CREPE RECIPES 

IVi cups (375mL) milk 3 eggs 

2 tablespoons (30mL) I 1 /* cups (375mL) all-purpose 

vegetable oil flour 

dash salt 

Assemble Blender. Put all ingredients into blender container in order listed. 
Cover and process at BLEND until smooth. Cook fcrepes on electric crepe 
maker according to manufacturer’s directions or preheat lightly greased 
saute pan. Pour in enough batter to cover bottom (scant V4-cup or 50mL); 
swivel pan to spread batter thin and evenly. Brown, flip crepe when top is set. 
To keep for later use, separate crepes with wax paper, wrap and 
freeze. Yield: 20-24 crepes 



VARIATIONS: 


Parmesan Crepes: 

Add V2-cup (125mL) grated Parmesan cheese to Basic Crepe Recipe. Stir 
frequently while preparing crepes. 

Whole Wheat Crepes: 

Use 1V4 cups (300mL) whole wheat flour instead of all-purpose flour. Add 2 
tablespoons (30mL) wheat germ to the Basic Crepe Recipe. 

Dessert Crepes: 

Use IVi cups (325mL) milk instead of IV2 cups (375mL) milk. Add 2 
tablespoons (30mL) orange liqueur or cream de cacao and 1 tablespoon 
(15mL) sugar to the Basic Crepe Recipe. 

Chocolate Crepes: 

Add 1/4-cup (50mL) sugar, 1V2 teaspoons (7mL) vanilla extract, 2 tablespoons 
(30mL) baking cocoa to the Basic Crepe Recipe. 


Herb Crepes: 

Add 1 teaspoon (5mL) oregano or thyme or 3 sprigs fresh parsley to Basic 
Crepe Recipe. 


Cornmeal Crepes: 

Add V2-cup (125mL) cornmeal to Basic Crepe Recipe. Stir frequently while 
preparing crepes. 

MUSHROOM FILLING FOR CREPES 



Vi pound (227g) mushrooms, 
thick-sliced 

2 tablespoons (30mL) butter 
or margarine 

2 tablespoons (30mL) dry 
white wine 

Vi teaspoon (2mL) chicken 
bouillon granules 


V* teaspoon (1 mL) seasoned 


dash pepper 

Vi cup (125mL) sour cream 
1 tablespoon (15mL) minced 
chives 

8 prepared crepes 


Assemble Salad Maker. Slice mushrooms. Saute mushrooms in butter in 
small saute pan. Add wine, bouillon, seasoned salt and pepper. Cook over 
medium heat until bubbly. Stir in sour cream and chives. Heat through, but do 
not boil. Fill crepes with filling. Yield: 4 servings 
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PIE CRUST 
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NOTE: 

For crumb crust pies, prepare crumb bases of bread, crackers, cookies or 
nuts, using Blender or Shredding Disc of Salad Maker. 




STANDARD PASTRY 

1 cup (250mL) all-purpose Vi teaspoon (2mL) salt 

,lour 2-3 tablespoons (30-45mL) cold 

Vb cup (75mL) shortening water 


Assemble Mixer. Put all ingredients except water into large mixer bowl. Mix 
on speed #1 until mixture resembles coarse meal. Add water, 1 tablespoon 
(15mL) at a time, and mix as little as possible. Form into ball. Roll out onto a 
floured pastry cloth. Bake at 475°F (250°C) for 8-10 minutes. 

Yield: One 8-9" (20-23cm) shell 




NO-ROLL PIE CRUST 


1 cup (250mL) all-purpose 
flour 

dash salt 

2 tablespoons (30mL) butter 


2 tablespoons (30mL) 
powdered sugar 
V* cup (50mL) shortening 
4 teaspoons (20mL) cold 
water 


Preheat oven to 350°F (180°C). Assemble Mixer. Put all ingredients into the 
small mixer bowl. Beat at speed #3 until all particles are well blended. Form 
into ball and press firmly onto sides and bottom of 9" (23 cm) pie pan. Bake 
12-15 minutes. Yield: One 9" (23cm) pastry shell 

■ CHOCOLATE COOKIE CRUST 



1 package (8Vb ounces or 
227g) chocolate cookies, 
shredded 


Vb teaspoon (2mL) cinnamon 
Vb cup (75mL) melted butter 


Put all ingredients into a 9" (23cm) pie pan. Mix thoroughly. Pat onto bottom 
and sides of pan. Chill before filling, or bake 10 minutes at 350°F (180°C). 
Let cool before filling. Yield: One 9" (23cm) crust 



CRUMB CRUST 

cup (250mL) graham Vb cup (75mL) melted butter 

cracker, cookie or zwieback 2 tablespoons (30mL) sugar 
crumbs V2 teaspoon (2mL) cinnamon 


Put all ingredients into a 9" (23cm) pie pan. Mix thoroughly. Pat onto bottom 
and sides of pan. Chill before filling, or bake 10 minutes at 350°F (180°C). 
Let cool before filling. Yield: One 9" (23cm) crust 


BUTTERY NUT CRUST 

Vi cup (125mL) nuts, chopped Vb teaspoon (2mL) cinnamon 

1 cup (250mL) all-purpose Vb cup (125mL) butter, melted 

flour 

V« cup (50mU brown sugar 

Heat oven to 325°F (160°C). Assemble Mixer. Put nuts, flour, brown sugar 
and cinnamon into small mixer bowl. With mixer at #1, gradually add butter. 
Mix until dry ingredients are moistened and crumbly. Pat into a 9-inch (23cm) 
pie pan. Bake 25 minutes. Cool before filling. Yield: One 9" (23cm) crust 
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PIE CRUST/PIES 


BREAD CRUMB CRUST 

2-3 pieces dry bread y 3 cup (75mL) sugar 

% cup (125mL) pecans i/ 3 cup (75mL) melted butter 


ip 


Assemble Salad Maker with Shredder Disc. Process bread and pecans. 
Combine all ingredients and press firmly into 9” (23cm) pie pan. Chill before 
filling or bake as directed in recipe. Yield: One 9" (23cm) crust 


PUMPKIN CHEESECAKE 

2 envelopes unflavored 
gelatin 

Vi cup (125mL) cold milk 
cups (450mL) milk, heated 
to boiling 


1 % 


1 teaspoon (5mL) vanilla 
extract 

1 can (16 ounces or 454g) 
pumpkin 

1 tablespoon (15mL) pumpkin 
pie spice 

1 9" (23cm) graham cracker 
1 cup (250mL) sugar crust 

Assemble Blender. In blender container, sprinkle gelatin over cold milk; let 
stand 3-4 minutes. Add hot milk, cover and process at STIR until gelatin 
dissolves, about 2 minutes. Add sugar and vanilla extract. Cover and process 
at LIQUEFY. With blender running, remove feeder cap, add cream cheese 
one cube at a time. Reserve 1 cup mixture. To remaining mixture in blender, 
add pumpkin and pumpkin pie spice. Cover and process at LIQUEFY. If 
necessary, STOP BLENDER, use rubber spatula to keep mixture around 
processing blades. Cover and continue to process. Pour into prepared 
Graham Cracker Crumb Crust; swirl in reserved cheese mixture and chill 
until firm. Yield: 8 servings 

VANILLA CREAM PIE 

3 cups (750mL) milk 2 tablespoons (30mL) 

% cup (150mL) sugar 
’/< cup (50mL) cornstarch 

V* teaspoon (ImL) salt . ... 

A .. . ! 1 9 '(23cm) baked pastry 

4 egg yolks, beaten shell 

Assemble Blender. Put milk, sugar, cornstarch and salt into blender 
container. Cover and process at WHIP until smooth. Pour into 2-quart (2 liter) 
saucepan. Cook over medium-high heat, stirring constantly, until mixture 
thickens and boils. Boil 1 minute. Add half of mixture to egg yolks. Stir well. 
Add to remaining mixture. Cook and stir for 2 minutes. Remove from heat. 
Add margarine and vanilla. Pour into pastry shell. Chill. Top with whipped 
cream, if desired. 

VARIATIONS: 

Banana Cream Pie: Slice 2 medium bananas with Salad Maker, using 
thick-slicing disc. Place on bottom of pastry shell. Cool filling before pouring 
into shell. 

Coconut Cream Pie: Stir 1 cup (250mL) coconut into filling before pouring 
into shell. Garnish with toasted coconut, if desired. Yield: One 9” (23cm) pie 
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margarine 
1 tablespoon (15mL) vanilla 
extract 










PIES 
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CUSTARD PIE 

4 eggs 

% cup (175mL) sugar 
Vi teaspoon (2mL) salt 
= % teaspoon (ImL) nutmeg 


2 cups (500mL) milk, scalded 


Preheat oven to 350°F (180°C). Assemble Blender. Put the eggs, sugar, salt, 
nutmeg and vanilla into blender container. Cover and process at MIX until 
sugar is dissolved and eggs lemon-colored. Remove feeder cap and add 
milk; continue to process until well blended. Pour into an unbaked pie shell. 
Bake for about 30 minutes, until a knife inserted in the custard comes out 


Yield: One 9" (23cm) pie 


PUMPKIN PIE 


% cup (125mL) milk 
Vi cup (125mL) light cream 
2 eggs 

1 Vi cups (375mL) canned 
pumpkin 

Vi cup (175mL) brown sugar 
1 teaspoon (5mL) cinnamon 
Vi teaspoon (2mL) salt 


Vi teaspoon (2mL) ginger 


V* teaspoon (ImL) ground 
allspice 

1 teaspoon (5mL) vanilla 
extract 


Heat oven to 425°F (220°C). Assemble Blender. Put all ingredients into the 
blender container. Cover and process at BLEND until thoroughly blended. 
Pour into pastry shell and bake at 425°F (220°C) for 20 minutes, then reduce 
heat to 350°F (180°C) and bake 35-45 minutes longer, or until a knife 
inserted near center of pie comes out clean. Cool at room temperature 
before serving. Yield: One 9" (23cm) pie 


LEMON CHIFFON PIE 

1 envelope unflavored gelatin 
’/« cup (50mL) cold water 

2 tablespoons (30mL) boiling 




water 
4 eggs, separated 
1 lemon, quartered, seeded 
and peeled 


V* teaspoon (ImL) salt 
Vi cup (125mL) sugar 
Vi cup (125mL) sugar for egg 
whites 

1 9" (23cm) graham cracker 
or pastry shell, baked 


Assemble Blender. Soften gelatin in cold water in blender container. Add 
boiling water, cover and process at BEAT until gelatin is dissolved. Increase 
speed to BLEND, remove feeder cap and add egg yolks, lemon, salt and 
V2-cup (125mL) sugar. Replace cap and continue processing until sugar is 
dissolved. Chill in refrigerator. Assemble Mixer. Beat egg whites in large 
mixer bowl at #11 (#9) until foamy. Gradually add remaining V2-cup (125mL) 
sugar and beat until stiff. Fold chilled mixture into egg whites. Pour into 
prepared pie shell and chill until firmly set. Yield: One 9” (23cm) pie 
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CHERRY CREAM CHEESE PIE 

2 eggs 1 10" (25cm) graham cracker 

1 package (8 ounces or 227g) crust 

cream cheese, cut in 1 can (22 ounces or 616g) 

pieces cherry pie filling 

% cup (50mL) sugar 

Preheat oven to 325°F (160°C). Allow cream cheese to soften to room 
temperature. Assemble Blender. Put eggs, cream cheese and sugar into 
blender container. Cover and process at BLEND until smooth. Pour into 
prepared crust. Bake for 20 minutes. Remove from oven and spread cherry 
pie filling over top of pie. Chill. Garnish with whipped cream. 

Yield: One 10" (25cm) pie 



LEMON MERINGUE PIE 


1 cup (250mL) sugar 

Vi cup (75mL) cornstarch 

2 tablespoons (30mL) flour 

2 cups (500mL) cold water 

3 egg yolks, beaten 

V3 cup (75mL) lemon juice 


2 tablespoons (30mL) butter 
or margarine 

2 teaspoons (10mL) grated 
lemon peel 

1 9" (23cm) baked pastry 


Stir together sugar, cornstarch and flour in 2-quart (2 liter) saucepan. 
Gradually add water. Cook and stir over medium-high heat until mixture 
thickens and boils. Cook and stir 1 minute. Add half the hot mixture to the 
egg yolks. Stir. Pour into remaining mixture in saucepan. Return to heat, 
cook and stir 2 minutes. Remove from heat, add lemon juice, butter and 
lemon peel. Pour into pie shell. Top hot filling with meringue. Bake about 8 
minutes at 400°F (200°C) until browned. 



Meringue: 

3 egg whites 
V3 cup (75mL) sugar 


V* teaspoon (ImL) cream of 
tartar 

Vi teaspoon (2mL) vanilla 
extract 


Assemble Mixer. In small mixing bowl, beat egg whites at #11 (#9) until 
foamy. Add cream of tartar and vanilla. Continue beating, gradually adding 
sugar until stiff peaks form. Yield: One 9" (23cm) pie 

VARIATION: Lime Meringue Pie: Proceed as above, except substitute lime 
juice for lemon juice and lime peel for lemon peel. If desired, add 1 or 2 
drops green food coloring. 
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PIES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


DUTCH APPLE PIE 


8-9 baking apples, peeled, 
cored and quartered 
1 tablespoon (15mL) lemon 


Vi cup (125mL) sugar 


1 teaspoon (5mL) cinnamon 
% teaspoon (ImL) nutmeg 
V« teaspoon (ImL) salt 
1 9” (23cm) unbaked pastry 
shell 


Preheat oven to 350°F (180°C). Assemble Salad Maker. Slice apples using 
thick-slicing disc. Sprinkle with lemon juice. Add remaining ingredients and 
toss. Put apples into pie shell. Sprinkle with crumb topping. Bake for 1 hour. 

Crumb Topping: V* teaspoon (ImL) salt 

2 cups (500mL) uncooked 1 teaspoon (5mL) cinnamon 

oatmeal y« pound (113g) butter 

Vs cup (125mL) brown sugar 

Assemble Blender. Put 1 cup (250mL) oatmeal into blender container. 
Process at GRIND until finely ground. Repeat with remaining oatmeal. Put 
oatmeal and all other ingredients into a mixing bowl. Combine with a pastry 
cutter until mixture resembles coarse meal. Yield: One 9" (23cm) pie 





CHOCO-MINT SILK PIE 


2 envelopes whipped topping 
mix 

2% cups (800mL) milk 
1 large package (6 3 /« ounces 
or 191g) instant chocolate 
pudding and pie filling 
1 teaspoon (5mL) vanilla 
extract 


’/« cup (50mL) creme de 
menthe 
XXX 

1 9 (23cm) chocolate cookie 
crust, baked 


Assemble Mixer. In 4-quart (4 liter) mixing bowl prepare whipped topping 
mix, using 1 cup (250mL) milk. Whip at #12 (#10) until topping peaks. Add 
remaining ingredients: continue to mix for 2 minutes. Spoon into prepared 
crust, chill at least 3 hours. Garnish with additional whipped topping and 
chocolate curls if desired. Yield: One 9” (23cm) pie 








SALADS 




COLE SLAW AU VIN 


3 cups (0.75 liter) thin-sliced 
cabbage 

2 small onions, thin-sliced 

1 medium carrot, shredded 

2 tablespoons (30mL) butter 
Vi teaspoon (2mL) 

monosodium glutamate 


1 tablespoon (15mL) sugar 
’/j teaspoon (2mL) salt 
V* cup (50mL) cooking sherry 
V* cup (50mL) Parmesan 
cheese 



Assemble Salad Maker. Slice vegetables as indicated above. In a skillet melt 
butter on a medium heat. Saute vegetables 5 minutes. Add seasonings and 
sherry. Cover and cook for 10 minutes, stirring occasionally. Remove mixture 
to casserole dish, sprinkle with cheese and bake at 425°F (220°C) until 
cheese melts, about 10 minutes. Yield: 4-6 servings 


COUNTRY COLE SLAW 


sW 


2 carrots, thin-sliced 
6 cups (1.5 liter) thin-sliced 
cabbage 

1 medium green pepper, 
diced 

% cup (200mL) mayonnaise 


2 tablespoons (30mL) vinegar 
V* cup (50mL) cream or milk 
Vi teaspoon (2mL) salt 
2 teaspoons (10mL) sugar 
1 teaspoon (5mL) celery seed 


Assemble Salad Maker. Slice vegetables as indicated above. Add remaining 
ingredients. Combine and chill. Yield: 6-8 servings 




BLENDER COLE SLAW 

Assemble Blender. Put 3 cups (0.75 liter) of cabbage pieces into blender 
container. Cover with cold water. Cover container and process 1 cycle at 
GRATE. (If a finer chop is desired, process 1 additional cycle.) Drain 
immediately through colander and season. Mix with mayonnaise or any 
desired dressing. Yield: 1 Vi cups (375mL) 



REFRIGERATED SLAW 


1 large onion, cut In pieces 
1V« cups (300mL) sugar 
1 cup (250mL) vinegar 


% cup (200mL) salad oil 
1 tablespoon (15mL) dry 
mustard 

1 teaspoon (5mL) celery seed 
1 teaspoon (5mL) salt 


Assemble Blender. Water-chop cabbage and onion. Drain. Put remaining 
ingredients into blender container, cover and process at BEAT until well 
mixed. Pour into small saucepan and cook over medium heat for 5 minutes. 
Pour over cabbage and onions and allow to set for three hours. Stir cole slaw 
and refrigerate. Will keep for 5-6 weeks if refrigerated. Yield: 8-12 servings 











SALADS 




SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


iv 


MOLDED MIXED VEGETABLE SALAD 


2 envelopes unflavored 
gelatin 

% cup (125mL) sugar 
1 teaspoon (5mL) salt 
liy* cups (375mL) boiling water 
llVa cups (375mL) cold water 
Va cup (75mL) vinegar 
% cup (50mL) lemon juice 


2 cups (500mL) thin-sliced 
cabbage 

1 cup (250mL) thin-sliced 
celery 

y 3 cup (75mL) thick-sliced 
green stuffed olives 

% cup (125mL) shredded 
carrots 

1 jar (2 ounces or 56g) 
pimientos, drained 


In a large mixing bowl combine gelatin, sugar and salt. Add boiling water; stir 
until dissolved. Add cold water, vinegar and lemon juice. Chill until gelatin 
begins to set slightly. Assemble Salad Maker. Slice vegetables as indicated 
above. Fold in all remaining ingredients. Pour into oiled 9" x 5” x 3" (23 x 13 
x 8cm) loaf pan. Chill until firm. Yield: 6-8 servings 


MOLDED CARROT ALOHA SALAD 

3 medium carrots, shredded Ya cup (125mL) cold water 
1 package (3 ounces or 84g) dash salt 

lemon-flavored gelatin i C an (8% ounces or 252g) 

1 cup (250mL) boiling water crushed pineapple, 

including liquid 

Dissolve gelatin in boiling water. Add cold water, salt and pineapple with 
liquid. Chill until slightly thickened. Assemble Salad Maker. Shred carrots. 
Fold in carrots. Pour into a 4-cup (1 liter) ring mold or 6 individual molds. 
Chill until firm. Yield: 6 servings 

STRASSBURG SALAD 

’/a cup (125mL) nuts, 1 cup (250mL) crushed 

shredded pineapple, drained 

3 cups (p.75 liter) cabbage, y 4 cup (50mL) mayonnaise 
thin-sliced i/ 2 cup (i25mL) heavy cream 

2 bananas, thick-sliced 

Assemble Salad Maker. Process nuts, cabbage and bananas as indicated 
above. Add crushed pineapple. Assemble Blender. Put mayonnaise and 
cream into blender container. Cover and process at WHIP. Fold into cabbage 
mixture. Chill before serving. Yield: 6-8 servings 





VEGETABLE BEAN SALAD 


2 cups (500mL) thin-sliced 
cabbage 

2 medium carrots, shredder 

2 stalks celery, thick-sliced 
1 small onion, thick-sliced 


1 can (16 ounces or 454g) 
red kidney beans, drained 
Vi teaspoon (2mL) salt 
3 A cup (200mL) mayonnaise 
Vi cup (50mL) French 
dressing 


Assemble Salad Maker. Slice vegetables as indicated above. Add remaining 
ingredients. Chill well. Yield: 6 servings 
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SALADS 


f 

a_ 


SALAD OF GOLD 


package (3 ounces or 84g) 
lemon gelatin 
cup (175mL) boiling water 
cup (175mL) syrup from 
pineapple 

tablespoons (30mL) vinegar 


% cup (175mL) evaporated 

2 packages (3 ounces or 84g) 
cream cheese, cubed 
1 cup (250mL) carrot pieces 
% cup (175mL) crushed 
pineapple, drained 


Assemble Blender. Put gelatin and hot water into blender container. Cover 
and process at BEAT until dissolved. Remove feeder cap and add syrup, 
vinegar and milk. Increase speed to LIQUEFY, remove feeder cap and add 
cream cheese. When mixture is smooth, stop blender, remove cover and add 
carrot pieces and pineapple. Replace cover and process 1 cycle at LIQUEFY. 
Pour into a 2-quart (2 liter) ring mold and chill until set. Yield: 6-8 servings 


GUACAMOLE SALAD 


Vi cup (125mL) cold water 
2 envelopes unflavored 
gelatin 


y* 

2 


cup (125mL) boiling water 
large avocados, peeled and 
cut in pieces 


1 cup (250mL) sour cream 
IVa teaspoons (7mL) salt 
1 teaspoon (5mL) chili 
powder 

’/« teaspoon (ImL) hot pepper 
sauce 


Assemble Blender. Put cold water and gelatin into blender container. Cover 
and process at BEAT to soften gelatin, remove feeder cap and add boiling 
water. If gelatin granules cling to the container, stop blender and use a 
rubber spatula to keep them around processing blades. When gelatin is 
dissolved, STOP BLENDER, remove blender cover and add remaining 
ingredients. Cover and process at LIQUEFY until smooth and well blended. 
Pour into 4-cup (1 liter) mold or bowl and chill until firm, about 4 hours or 
overnight. Yield: 8 servings 


PINEAPPLE DAIQUIRI SALAD 


Vi cup (125mL) cold pineapple 
syrup 

2 envelopes unflavored 
gelatin 

Vi cup (125mL) boiling 
pineapple syrup 
.=- Vt cup (125mL) light rum 


1 can (6 ounces or 168g) 
frozen limeade, defrosted 

2 cups (500mL) ice cubes 

1 can (14 ounces or 298mL) 
crushed pineapple, well 
drained 


Assemble Blender. Put cold pineapple syrup and gelatin in blender container. 
Cover and process at BEAT until gelatin is dissolved. Remove feeder cap 
and add boiling pineapple syrup. Increase speed to LIQUEFY and add rum, 
limeade and ice cubes through feeder cap opening. Pour into bowl, chill until 
slightly thickened. Fold in crushed pineapple. Pour into 6-cup (1.50 liter) mold 
and chill until firm. Unmold on serving plate and garnish with lime slices. 

Yield: 8-10 servings 













SALADS-SALAD DRESSINGS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


CARROT RAISIN SALAD 


is. 


1 pound (454g) carrots, 
peeled and shredded 
1 can (15’/2 ounces or 454g) 
pineapple tidbits, well 
drained 


% cup (200mL) golden raisins 
2 cups (500mL) sweetened 
whipped cream 

Assemble Salad Maker. Shred carrots. Fold all ingredients together and chill 
well before serving. Yield: 6-8 servings 


SOUR CREAM CUCUMBERS 

2 teaspoons (10mL) sugar 
1 teaspoon (5mL) vinegar 
1 small onion, thin-sliced y, teaspoon (2mL) dill weed 

1 teaspoon (5mL) salt 
Sm IVj cups (375mL) dairy sour 
^—■5^ cream 

Assemble Salad Maker. Slice vegetables as indicated above. Sprinkle 
cucumber and onions with salt. Let stand 30 minutes. Drain off any liquid. 
Combine all ingredients and chill well before serving. Yield: 6-8 servings 

SOUR CREAM ROQUEFORT DRESSING 


1 cup (250mL) sour cream 
2-3 drops hot pepper sauce 
1 teaspoon (5mL) cider 
vinegar 

1 teaspoon (5mL) celery seed 


cracked pepper 
Vi teaspoon (2mL) garlic salt 
V 2 teaspoon (2mL) sugar 
Vb cup (75mL) crumbled 
Roquefort or blue cheese 

Assemble Blender. Put all ingredients except cheese into blender container. 
Cover and process at BLEND until well mixed. Add cheese and continue to 
process until desired consistency is reached. (If necessary, STOP 
BLENDER, use rubber spatula to keep mixture around the processing 
blades. Cover and continue to process.) Yield: 1 Vb cups (325mL) 


L 


POPPY SEED DRESSING 

% cup (200mL) vegetable oil 1 teaspoon (5mL) dry 
V3 cup (75mL) lemon juice mustard 

V2 cup (125mL) sugar % f eaSP „°°2iP mL) 9rated 

lemon peei 

A small onion 1 tablespoon (15mL) poppy 

1 teaspoon (5mL) salt seeds 


Assemble Blender. Put first 7 ingredients into blender container. Cover and 
process at WHIP until well blended. Add poppy seeds. Cover and process 
one cycle at STIR. Chill. Serve over fresh fruit. Yield: 1V2 cups (375mL) 
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SALAD DRESSINGS 




MAYONNAISE 



1 egg 

Vi teaspoon (2mL) salt 
’/a teaspoon (2mL) dry 
mustard 

’/a teaspoon (2mL) sugar 


dash cayenne pepper 
2 tablespoons (30mL) white 
tarragon vinegar 
1 cup (250mL) salad oil 


Assemble Blender. Put egg, seasonings, vinegar and V4-cup (50mL) of oil 
into blender container. Cover and process at BLEND. Immediately remove 
feeder cap and pour in the remaining oil in a steady stream. (If necessary, 
STOP BLENDER, use rubber spatula to keep mixture around processing 
blades. Cover and continue to process.) Store covered in the refrigerator up 
to 1 week. Yield: about 1V4 cups (300mL) 

VARIATION: For Lo-cholesterol Mayonnaise, use 2 egg whites instead of 1 
whole egg. Proceed as above. 




CELERY SEED DRESSING 

’/» cup (125mL) salad oil Vi cup (125mL) honey 

1 teaspoon (15mL) salt % teaspoon (2mL) celery seed 

V« cup (50mL) vinegar 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at WHIP until well blended. Yield: about 1 cup (250mL) 



SNAPPY FRENCH DRESSING 

1 teaspoon (5mL) salt 
1 teaspoon (5mL) dry 
mustard 

1 teaspoon (5mL) paprika 
V* teaspoon (ImL) garlic 
powder 
dash pepper 

Assemble Blender. Put all ingredients into blender container. Cover and 
process at MIX until blended. Yield: 2Vz cups (625mL) 


L 


■ cup saiaa oil 

% cup (150mL) catsup 
y* cup (125mL) cider vinegai 
% cup (125mL) sugar 
% small onion, halved 
1 tablespoon (15mL) lemon 
juice 


THOUSAND ISLAND DRESSING 


1 cup (250mL) mayonnaise 
V« cup (50mL) chili sauce 
1 teaspoon (5mL) 
Worcestershire sauce 
8 stuffed olives 


1 slice onion, %" (1cm) thick 

1 dill pickle, cut in pieces 

2 hard-cooked eggs, 
quartered 



Assemble Blender. Put mayonnaise, chili sauce and Worcestershire sauce 
into blender container. Cover and process at WHIP until well blended. Stop 
blender and add remaining ingredients; cover and process 2 cycles at 
GRATE. Yield: about 1V 2 cups (375mL) 


_ J 

102 











SALAD DRESSINGS 


r 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 



LOUIS DRESSING 


cup (250mL) mayonnaise 
cup (75mL) chili sauce 
tablespoon (15mL) tarragon 
vinegar 

teaspoon (2mL) 
Worcestershire sauce 


Va teaspoon (2mL) prepared 
horseradish 

1 small onion, cut in eighths 
8 sprigs parsley 
8-10stuffed olives 


Assemble Blender. Put mayonnaise, chili sauce, vinegar, Worcestershire 
sauce and horseradish into blender container. Cover and process at MIX 
until mixed. Stop blender, add remaining ingredients, cover and process 3 
cycles at CHOP. Serve over cold seafood on a bed of lettuce. 

Yield: 1% cups (400mL) 



CREAMY ITALIAN DRESSING 


2 tablespoons (30mL) 
tarragon red wine vinegar 
1 cup (250mL) blender 
mayonnaise 

Vs small onion, cut in chunks 
1 tablespoon (15mL) sugar 


% teaspoon (3mL) Italian 
herbs 

V* teaspoon (ImL) salt 
y« teaspoon (ImL) garlic 
powder 
dash pepper 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at BLEND. (If necessary, STOP BLENDER, use rubber spatula to 
keep mixture around the processing blades.) Chill until ready to serve. 

Yield: 1 Va cups (300mL) 


RUSSIAN SALAD DRESSING 

1 teaspoon (5mL) white 
pepper 

1 tablespoon (15mL) brown 
sugar 

1 small onion, quartered 
1 cup (250mL) oil 

Assemble Blender. Put first 8 ingredients into blender container. Cover and 
process at MIX. Remove feeder cap, pour oil into mixture in a steady stream, 
and continue to process until thoroughly blended. Yield: 3 cups (750mL) 


1 can (10% ounces or 305g) 
tomato soup 
Va cup (75mL) vinegar 
1 clove garlic 
1 tablespoon (15mL) 
Worcestershire sauce 
1 teaspoon (5mL) salt 
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SANDWICH SPREADS 


( -\ 

PEANUT BUTTER 

V/2 cups (375mL) salted 
cocktail peanuts 

Assemble Blender. Put peanuts into blender container. Cover and process at 
BLEND to the desired consistency. If necessary, STOP BLENDER, use 
rubber spatula to keep mixture around the processing blades. 

Yield: %cup(200mL) 




EGG MUSTARD SPREAD 


hard-cooked eggs, 
shredded 

tablespoon (15mL) lemon 
juice 

tablespoon (15mL) 
prepared mustard 


2 teaspoons (10mL) 
Worcestershire sauce 
dash hot pepper sauce 
1 teaspoon (5mL) salt 
V« teaspoon (ImL) pepper 
% cup (150mL) mayonnaise 


Assemble Salad Maker. Shred eggs. Add remaining ingredients. Chill well 
before serving. Serve with assorted crackers, on lettuce, or as a sandwich. 

Yield: 4 cups (1 liter) 


MOCK HAM SPREAD 



hard-cooked eggs 
wieners 

large sweet pickles 
medium onion, quartered 


V« cup (50mL) mayonnaise 
dash salt 
dash pepper 


Assemble Food Grinder. Put first four ingredients through Food Grinder 
using Coarse Disc. Stir in mayonnaise, salt and pepper. Serve with crackers. 

Yield: 3 cups (750mL) 



CHICKEN CHEESE SANDWICH 

1 cup (250mL) Cheddar small wedge of onion 

cheese 2 sweet pickles 

’ cSPSSrS, 0li*e 8 

be substituted) Vs cup (75mL) mayonnaise 

Vi green pepper 8 hamburger buns, buttered 


Assemble Food Grinder with Coarse Disc. Grind all ingredients except 
mayonnaise and buns. Add mayonnaise and mix well. Spread on buttered 
buns and wrap in foil. Heat 10-15 minutes in 375°F (190°C) oven. 

Yield: 8 sandwiches 











SAUCES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 



WHITE SAUCE 


Thin: 

1 tablespoon (15mL) butter and 1 tablespoon (15mL) all-purpose flour for 
each cup of milk or cream. 


Medium: 

2 tablespoons (30mL) butter and 2 tablespoons (30mL) all-purpose flour for 
each cup of milk or cream. 


Thick: 

3-4 tablespoons (45-60mL) butter and 3-4 tablespoons (45-60mL) 
all-purpose flour for each cup of milk or cream. 

Assemble Blender. Put ingredients into blender container. Cover and process 
at WHIP until well blended. Pour into saucepan and cook over low heat, 
stirring constantly until thick. Season to taste with salt and pepper. 



CHEESE SAUCE 


Add V2-cup (125mL) cubed Cheddar cheese to ingredients for White Sauce. 
Cover and process at BLEND until smooth. 


HOLLANDAISE 



egg yolks 

teaspoon (ImL) dry 
mustard 

tablespoon (15mL) lemon 
juice 


dash of hot pepper sauce 
Vx cup (125mL) butter, melted 


Assemble Blender. Put egg yolks, mustard, lemon juice and hot pepper 
sauce into blender container. Cover and process at MIX. Remove feeder cap 
and pour butter in a slow, steady stream until mixture is completely emul¬ 
sified. Keep warm over hot (not boiling) water Yield: % cup (200mL) 


FRESH HORSERADISH 


cup (250mL) horseradish 
root, cut in Vx" (1cm) cubes 


cup (200mL) white vinegar 


1-2 tablespoons (1S-30mL) 
sugar 

’/« teaspoon (ImL) salt 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at GRIND until finely grated. Yield: about 1 Vz cups (375mL) 









SAUCES 


BEARNAISE SAUCE 


2 tablespoons (30mL) dry 
white wine 


2 tablespoons (30mL) 
tarragon vinegar 
4 sprigs parsley 
1 small onion, quartered 
Va teaspoon (2mL) tarragon 
Va teaspoon (2mL) chervil 


2 peppercorns 
4 egg yolks 
’/a teaspoon (2mL) dry 
mustard 

2 teaspoons (10mL) lemon 
juice 

dash hot pepper sauce 
’/a cup (125mL) butter, melted 


Assemble Blender. Put wine, vinegar, parsley and onion into blender 
container. Cover and process 2 cycles at GRATE. Put into small saucepan 
with tarragon, chervil and peppercorns. Bring to a boil; cook until liquid has 
completely evaporated. Put into blender container. Add egg yolk, dry 
mustard, lemon juice and hot pepper sauce. Cover and process at MIX. 
Remove feeder cap; pour butter in a steady stream until mixture is 
emulsified. This may be kept warm in top of double boiler. Serve over meat 
or fish. Yield: 1 cup (250mL) 


FRESH APPLESAUCE 



% cup (50mL) liquid (fruit juice 'A cup (50mL) sugar 
or water) dash cinnamon 

4 apples, cut in eighths, peel 
if desired 


Put liquid and 4 or 5 pieces of apple into blender container. Cover and 
process at BLEND until smooth. Increase speed to FRAPPE; with motor 
running, remove feeder cap and add remaining apples a few at a time. Add 
sugar and cinnamon. Yield: about 2 cups (500mL) 

NOTE: Add 2 teaspoons (10mL) ascorbic acid powder to keep fruit from 
darkening. 

TO FREEZE: 

Use '/2-cup (125mL) corn syrup and V4-cup (50mL) lemon juice in place of 
liquid and sugar. Pour into freezer container, allowing Va" (1cm) headspace. 
Freeze. 


SCHLOSS 

1 cup (250mL) sour cream 
3 egg yolks 

1 tablespoon (15mL) lemon 
juice 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at WHIP until well blended. Pour into a small saucepan and cook 
over low heat, stirring constantly, until thickened slightly. Do not allow mixture 
to boil. Serve warm with meat fondue. Yield: 1 Va cups (325mL) 



SAUCE 

Vi teaspoon (2mL) dry 
mustard 

Vi teaspoon (2mL) 
Worcestershire sauce 
14 teaspoon (ImL) salt 
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SAUCES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


r 


BARBECUE SAUCE 


Vi cup (125mL) ketchup 
1 slice onion 

1 clove garlic 

2 tablespoons (30mL) brown 
sugar 

1 tablespoon (15mL) 
Worcestershire sauce 


1 tablespoon (15mL) lemon 
juice 

Vi teaspoon (2mL) salt 

Vi teaspoon (2mL) dry 
mustard 

Vi teaspoon (2mL) prepared 
horseradish 


Assemble Blender. Put all ingredients into blender container. Cover and 
process at MIX until thoroughly blended. Use to baste chicken, beef or pork. 

Yield: %cup(150mL) 





HORSERADISH SAUCE 

1 slice day-old bread V« teaspoon (ImL) salt 

Vi cup (125mL) prepared dash of pepper 

horseradish % cup (125mL) heavy cream 

Vi cup (125mL) light cream 
1 tablespoon (15mL) sugar 


Assemble Blender. Blender-crumb bread. Empty into a bowl; add 
horseradish, light cream, sugar, salt and pepper. Mix well. Assemble Mixer. In 
small bowl, whip cream at #11 (#9). Fold cream into horseradish mixture. 
Refrigerate. Yield: 3V2 cups (875mL) 


L TARTAR SAUCE 

Vi cup (125mL) mayonnaise 1 teaspoon (5mL) lemon juice 

2 dill pickles, cut in 1" 1 slice onion 

(2.5cm) pieces 3 spr j gs parsley 

Assemble Blender. Combine all ingredients in blender container. Cover and 
process at BLEND until onion and pickles are chopped. 

Yield: % cup (200mL) 



SWEET-SOUR BASTING SAUCE 


2 tablespoons (30mL) salad 
oil 

1 teaspoon (5mL) salt 
V. green pepper 
1 can (6 ounces or 168g) 
pineapple juice concentrate 
Vi clove garlic 


Vi cup (75mL) brown sugar 
Vi cup (125mL) wine vinegar 
1 teaspoon (5mL) soy sauce 
Vi jar (2 ounces or 56g) 
pimiento 

Pineapple chunks and 
green pepper strips 


Assemble Blender. Put all ingredients except pineapple chunks and green 
pepper strips into blender container. Cover and process at MIX until 
thoroughly blended. Brush on pork or chicken while it broils, roasts, or 
barbecues. Add a few pineapple chunks and green pepper strips for garnish. 

Yield: 1 cup (250mL) 


J 
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SOUPS 




CANADIAN CHEESE SOUP 


2 medium carrots, cut in 1" 
(2.5cm) pieces 


2 


stalks celery, cut in 1" 
(2.5cm) pieces 


1 small onion, quartered 

2 cups (500mL) water 


2 chicken bouillon cubes 
2 cups (500mL) milk 
% cup (50mL) flour 
2 Vj cups (625mL) Cheddar 
cheese cubes 


Assemble Blender. Put carrots, celery, onion, water and bouillon cubes into 
blender container. Cover and process 2 cycles at GRIND until vegetables are 
finely chopped. Pour into saucepan, cover and cook until vegetables are 
tender. Put milk, flour and cheese into blender container. Cover and process 
at LIQUEFY until mixture is smooth. Stir into vegetable mixture; cook until 
thickened. Yield: 4-6 servings 


"\ 


CREAM OF BROCCOLI SOUP 


1 cup (250mL) water 


package (10 ounces or 
280g) frozen chopped 
broccoli 


2 

2 


cups (500mL) milk 
cups (500mL) processed 
cheese, cubed 


2 chicken bouillon cubes 
% cup (125mL) all-purpose 
flour 

1 cup (250mL) half and half 
cream 

croutons for garnish 


In large saucepan, cook broccoli in 1 cup (250mL) water. (DO NOT DRAIN.) 
Assemble Blender. Put milk, cheese cubes and flour into blender container. 
Cover and process at GRIND. Add mixture to broccoli. Add the half and half. 
Cook, stirring frequently over medium heat until hot and until mixture 
thickens. Serve garnished with croutons. Yield: 6 servings 


GAZPACHO 


1 can (10% ounces or 305g) 
tomato juice 

% cup (50mL) beef broth 

2 medium tomatoes, cut into 
1 (2.5cm) pieces 


1 small onion, quartered 
Vi medium green pepper, 
seeded, cut into 1 (2.5cm) 
pieces 


% small cucumber, cut into 1 
(2.5cm) pieces 
1 teaspoon (5mL) salt 
Vi teaspoon (2mL) garlic 
powder 

chopped parsley 
herb croutons 


Assemble Blender. Put tomato juice, broth, vegetables and seasonings into 
blender container. Process at LIQUEFY until vegetables are coarsely 
chopped, about 2 cycles. Chill well. Serve with freshly chopped parsley and 
crisp herb croutons. Yield: 3Vi cups (875mL) 


NOTE: A 16-ounce (454g) can whole tomatoes may be used instead of 
fresh tomatoes and tomato juice. 











SOUPS 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


CREAM OF TOMATO SOUP 


1 cup (250mL) milk 

2V2 cups (625mL) tomatoes 

2 tablespoons (30mL) 
all-purpose flour 

1 tablespoon (15mL) sugar 
1 thin slice onion 


dash pepper 

2 tablespoons (30mL) soft 
butter 

1 teaspoon (5mL) salt 
dash garlic salt 


Heat milk in a saucepan. Assemble Blender. Put the remaining ingredients 
into blender container. Cover and process at PUREE until smooth. Increase 
speed to MIX, remove feeder cap and slowly pour the hot milk into the 
mixture while processing. Reheat over low heat and serve immediately. 

Yield: 4 servings 


L 


VICHYSSOISE 

2 cups (500mL) chicken broth 1 teaspoon (5mL) salt 
2 cups (500mL) cubed dash white pepper 

P° tatoes 1 cup (250mL) light cream 

% cup (200mL) leek pieces 
1 cup (250mL) milk 


Assemble Blender. Put broth, potatoes and leek into blender container. 
Cover and process 2 cycles at LIQUEFY. Pour into a saucepan and cook 
until potatoes are tender. Put remaining ingredients, except cream, into 
blender container, add cooked mixture, cover and process at LIQUEFY until 
smooth. Pour into mixing bowl and stir in cream. Chill thoroughly before 
serving. Garnish with chopped chives. Yield: 4-6 servings 


MINESTRONE SOUP 

2 tablespoons (30mL) salt 
Y2 teaspoon (2mL) pepper 
1 garlic clove, crushed 
IV2 teaspoons (7mL) ground 
thyme 


3 small onions, thick-sliced 
3 carrots, thick-sliced 
3 stalks celery, thick-sliced 
2 medium potatoes, 


thick-sliced 
2 medium-sized zucchini 
squash, thick-sliced 
2Vi quarts (2.5 liters) water 


2 pounds (1kg) beef shanks 


1 can (15-ounce or 423g) 
garbanzo beans, drained 
croutons 

grated Parmesan cheese 


Assemble Salad Maker. Slice vegetables as indicated above. Put first 13 
ingredients into a large soup kettle and bring to a boil. Turn down to a simmer 
and cook until beef is tender, about 3-4 hours. Add remaining ingredients 
except croutons and cheese. Cover and continue to simmer until macaroni is 
cooked. Serve with croutons and Parmesan cheese. Yield: 5 quarts (5 liters) 
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VEGETABLES 


r 


CORN CUSTARD 



package (10 ounces or 
283g) frozen corn, thawed 
cups (500mL) milk 
eggs 

cup (50mL) butter, melted 


2 tablespoons (30mL) 
cornstarch 

V/2 teaspoons (7mL) sugar 
% teaspoon (2mL) salt 


Preheat oven to 350°F (180°C). Assemble Blender. Put all ingredients except 
V2-cup (125mL) corn into blender container. Cover and process at BLEND 
until smooth. Place remaining Vi-cup (125mL) corn on bottom of greased 
8V2" x 4V2" x 2 s /s" (22 x 11 x 7cm) pan. Pour mixture into prepared pan and 
place in pan of hot water. Bake 1 hour or until knife inserted in center comes 
out clean. Yield: 4-6 servings 



ALMOND CELERY ORIENTAL 


1 bunch celery, thick-sliced, 
about 1 quart (1 liter) 

2 cans (4 ounces or 112g 
each) water chestnuts, 
thick-sliced 

% cup (50mL) butter or 
margarine 

% cup (125mL) sliced 
blanched almonds 


IVa teaspoons (7mL) salt 
dash pepper 
dash paprika 

2 tablespoons (30mL) sherry 
wine 


Assemble Salad Maker. Slice vegetables as indicated above. In a large skillet 
melt butter. Saute almonds until toasted and golden. Remove almonds. Add 
all remaining ingredients and cook covered until crisp-tender. Add almonds 
and serve immediately. Yield: 6-8 servings 



STIR FRY FRESH CARROTS 

1 pound (454g) fresh carrots, 2 teaspoons (10mL) 
thick-sliced cornstarch dissolved in 2 

3 tablespoons (45mL) salad tablespoons (30mL) 

oil chicken broth 


1 teaspoon (5mL) salt 
dash garlic powder 
Vi teaspoon (ImL) sugar 
Vi cup (50mL) chicken broth 


Vi teaspoon (2mL) 

monosodium glutamate 
dash pepper 


Assemble Salad Maker. Slice carrots. In a wok or skillet preheat oil on high. 
Add carrots, salt, garlic powder and sugar. Toss gently until all carrots are 
well coated. Add chicken broth, cover and cook 3 minutes until carrots are 
crisp-tender. Combine remaining ingredients and stir quickly into carrot 
mixture. Cook until sauce is thickened and shiny. Serve immediately. 

Yield: 4 servings 

NOTE: Other fresh vegetables like cabbage and celery, thick-sliced, may 
also be used. 













VEGETABLES 


SPEEDS IN PARENTHESES REFER TO 10-SPEED MOTOR BASE 


CRAN-ORANGE BEETS 


2 


pounds (1kg) cooked whole 
beets, peeled and 
julienne-sliced 


1 cup (250mL) cranberry 
juice cocktail 


1 tablespoon (15mL) 
cornstarch 

1 teaspoon (5mL) salt 
V* cup (50mL) orange 
marmalade 


Assemble Salad Maker. Slice beets with French Fry Cutter. In a medium 
saucepan combine cranberry juice cocktail, cornstarch and salt. Cook on 
MED-HI heat until thickened and shiny. Add marmalade and beets. Heat 
through 10 minutes. Yield: 6-8 servings 


SOUR CREAM ZUCCHINI CASSEROLE 


Vh pounds (681 g) zucchini, 
thick-sliced 
I 2 medium onions, 
thick-sliced 


1 cup (250mL) sour cream 
y« cup (50mL) butter 
4 slices dry bread, shredded 


Assemble Salad Maker. Slice zucchini and onions. Cook zucchini and onion 
in 2 quarts (2 liters) boiling water for 5 minutes until crisp-tender. Drain well. 
Add sour cream to vegetables and pour into a 1 Vi-quart (1.5 liter) casserole 
dish. Melt butter over medium heat in skillet. Add bread crumbs. Cook until 
bread crumbs are brown. Sprinkle over casserole. Bake 30 minutes at 350°F 
(180°C). Yield: 6 servings 


AU GRATIN POTATOES 



medium potatoes, peeled 
and thin-sliced 
medium onion, thin-sliced 
cups (300mL) hot milk 
ounces (113g) American 
processed cheese cut in 1 
(2.5cm) cubes 
(approximately 1 cup or 


'U cup (50mL) flour 
2 tablespoons (30mL) 
margarine or butter 
1 teaspoon (5mL) salt 
y« teaspoon (ImL) pepper 


Assemble Salad Maker. Slice potatoes and onion. Assemble blender. Put all 
ingredients into blender container. Cover and process at GRIND until 
smooth. Layer half of the potatoes and onions in 1V2-quart (1.5 liter) 
casserole. Pour half the milk mixture over potatoes. Add remaining potatoes 
and milk mixture. Bake uncovered 1V2 hours at 325°F (160°C). 

Yield: 4-6 servings 




VEGETABLES POLONAISE 

1 pound (454g) cauliflower, 2 sprigs parsley 

asparagus or broccoli, i tablespoon (15mL) butter or 

cookea and well drained margarine 

1 slice bread 

2 hard-cooked eggs, 
quartered 

Assemble Blender. Blender-crumb bread. Empty container. Blender-chop 
eggs and parsley. In skillet melt butter, saute crumbs and egg mixture. 
Sprinkle over cooked, hot vegetables. Serve immediately. Yield: 4-6 servings 









VEGETABLES 


r 


FRENCH FRIES 

Potatoes Salt to taste 

Vegetable oil for frying 


Preheat oil to 400 C F (200°C). Assemble Salad Maker with French Fry cutter. 
Cut desired amount of potatoes. Blot any starch or water from the potato with 
a paper towel to avoid excess spattering while cooking. Place recommended 
amounts of raw potato fries in basket. Lower basket carefully and cook until 
golden brown. Raise fries from oil and let oil drain off. Remove potatoes to 
paper toweling to complete draining. Salt and serve immediately. Repeat if 
necessary. 




DO-AHEAD FRIES 

French Fries can be precooked early in the day and finished later. You will be 
surprised how crisp and golden the potatoes will cook up. 

Deep fat fry potatoes at 400°F (200°C) for 1 minute. Remove and let drain on 
paper toweling. Cover and refrigerate until serving time. To FINISH, cook 
potatoes 1-2 additional minutes at 400°F (200°C). Drain well, salt and serve. 


FREEZE YOUR OWN FRIES 


Cook raw French Fries 1 minute at 400°F (200°C). Drain well on paper 
toweling. Place on cookie sheet. Freeze until solid. Pack fries in freezer bags 
and store until ready to use. The fries will remain loose in the freezer bag so 
any amount may be used from the bag. 

To finish cooking: 

Remove fries from freezer. Fry at 400°F (200°C) until golden brown, about 
1-2 minutes. Drain well, salt and serve. 


OVEN-BAKED FRENCH FRIES 

(French Fries without Deep Fat Frying) 



4 cups(1 liter) French Fries, 
raw 

'U cup (50mL) melted butter or 
margarine 


seasoned salt to taste 


Blot raw potatoes dry with paper toweling. Place potatoes in a 13” x 9” x 2" 
(33 x 22 x 5cm) baking pan and drizzle with melted butter. Bake uncovered 
at 450°F (232°C) for 35-40 minutes or until golden brown. Stir potatoes 
several times during the baking period. Remove to paper toweling to drain. 
Sprinkle with seasoned salt. Yield: 4 servings 
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